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Unis | 


versity Hose | 
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KEELER 


PAINTING & DECORATING 


COMPANY 


22: Phone 25027 


KELLY « 


Is Proud 
to Have Handled 
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«++ PLUMBING:-:» 


at the Military Wing, 
University Hospital 


H. KELLY & CO., LTD. 


Heating — Gas Fitling 
Phone 21644 


IN 
HE 
EW 


leted By 


Plumbing — 
10041 101A Avenue, 


] Contractors 


PHONE 34545 
@ IT WILL PAY YOU TO SEE KELLY FIRST @ 


... HEATING... 


in the New Military 
Wing of University 
Hospital executed by 


oa & Hole 


Limited 
SANITARY AND HEATING ENGINEERS 


10178 101 Street Phone 21768 


} 


“) MILLWORK 


Vy Hon. Jone 8 Mickinnon miner ot N@W Hospital 
7 et and- ELOVICS Care 
For War Vets 


OLOR SCHEME PLEASE 


- 

-HAYWARD 
LUMBER - 3 |". 
co. LED. ) 


Isto 75 STREET 


are proud 


lo have supplied OVERNMENT ARCHITECT 
all 


n the new De ile of t 
Military Wing 
University Hospital 


WESIEEL 
PRODUCTS 


Selected for This Building Include 


KALAMEIN DOORS 


Pressed Steel Door Frames 
Hollow Metal Windows 


We Also Applied the 
BUILT-UP ROOFING 
and 


SHEET METAL WORKS 


In the Construction of the New Soldiers’ Wing 
of the 


University Tlospital, edmonton 


WESTERN STEEL PRODUCTS 


—eeeees CORPORATION LIMIT 


EDMONTON 
CALGARY REGINA 
WINNIPEG 


VANCOUVER 
SASKATOON 


Six Modern Plants 


Service Clubs 
lo Hear Talks 
And See Films Winter Task 


for Gardener 
Is Building 
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= ll 
Paes 
t 
Gets | eve 
“Forty - Fights” 
Are Advocate Pec 
civocater CONSERVE ce 
ort raHSeN Ives ener |JAP-A-LAC | “PAINT 35, 
ae CUCAUON Ave CY Famous Quality rand 
Is Advocated Here 
3 7 Pints 70c 
$1.35 
$2.95 
Galions $5.45 
ROCKSPAR |; 
Pints 90c¢ mann aN F 
ema f Quarts FLT EM a | 
SKI REPAIRS 
Skates Shar d 


No the rm Bas lware 


BRITIS H ¢ GLASS 


| PIKE'S SEED 4 


arta marmenedcr | RILKINGTON |} si ro 
cas : — = 
DuPLATESiiy cml WH PUR | nfm 


a sukiae aids CAPITAL GLASS 


lerion Is Seeking 


Great War Veter: 
reat rv everan'l LUMBER CO.,LTD 


Lumber 
Millwork 


r COMBINATION 
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Ready-Mixed 
CONCRETE 


Alberta Concrete 
Products 
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W.H. CLARK 


eet, Ldmonton 


1945 SEED | Mr" 
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\ ~ eel 
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Lumber Co. Ltd. | 
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AUCTIO 


N SALES 


J. E. LECLAIR, Auctioneer 


License No. 94-44-45 


THURSDAY, MARCH Ist 
~ : 


MRS. BODDEZ 


MONDAY, MARCH 5th 


A 
Larcee. Important Auction Sale for G. P. Ryan of Edmonton 
NE 4 Tp. 53. Rac. 25. W. 4tt mile Nort ‘ , 
or Aikert Tra e Sout ‘St Alhe 
k A Ro F 
HORSE TTLE RM N NER E 
nor ; 
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TA 
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MONDAY, MARCH 12th 


J. E. LECLAIR, Auctioneer 


Auction Sales LIST OF SALES 


Clyde S. Smith Don BALL 


Tuesda March ¢ 


CLYDE S. SMITH 


AUCTION SALE 


DON E. BALL 
SATURDAY, FEB. tith 


ARTHUR CLOAD 
a’ a rie 


’ ‘ The 


Awaits Royal Assent 


Before the 
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Fdmonton Airmen 
Returning Home 


EDMONTON BULLETIN 
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Bill to Seat Service MLA’s 
Passed Through All Stages ....” 


I f ™ 
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WIN THIS 1941 


PONTIAC 


“TORPEDO” 


ee" _L=— 5 Passenger Car 


—————— PROCEEDS FOR SERVICE MEN’S 


ORPHAN CHILDREN 


GET YOUR TICKETS NOW 


» cos ath 
Magistrate 


Norman Dalby to 


Head 


At the 1.0.D.E. Booths on 102md Street and on 103rd Street 
in the Hudson’s Bay Sture (West Entrance on Jasper) 


TICKETS 


\uto [ nion & 


and 


MAIL ORDER COUPON 


Jlton. Prank Oliver Chapter, LOLD.E 


. P.O. Box Ol, bdmonton, Alta 
#C Each $ ie 
2 for 
. Or , 
USE MAIL COUPON IF YOU WISH nae ADDRE 


SHORT NOTICE 
AUCTION SALE 


i j t la 


. : ‘amid ERVICE GARAGE 
ERNMENT OF ALBERTA AS. A, MacKiNNON 
+ : BER CO. LT NORTHWESTERN UTILITIES LTD 

ate Il HUDSON'S BAY COMPANY SMITH BATTERY & AUTO ELECTRIC SERVICE q) 


DON E. BALL, 
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<O2Z>0 
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WHAT ARE 
THESE STONE 


HIYA, CANDY! I'M 
DOING CONVOY 
DUTY! SHIFT 
YOUR CARGO! & 


ToS 


mall LETTERS TO ©& 
® EACH OTHER IN 


DAT’S HOW 
s ) PEOPLE SENT 


nS 


\ p’ STONE AGE 
, A. 


THANKS, TED, BUT 
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WEARING MY 

~, PICTURE 

eS ipesald 


vg vit L HAN 
PWAY er MEN! 


= » 


NAUGHTY 2 = 
ALL MOTHAH'S 
o 6 
] whe 


TO \ 


YOU BIG CREEP, 
YOu'Ve LOST IT, 
HAVEN’ T YOU ? 


TAK 


tl L SHOW YO 
po WV | 


ANP IT’LL BEA ~ 
PLEASURE! 2 
ntti ASQ 


EA LOOK IN 
MIRROR, 
TELL ME! 


OH, GALLOPING OH, FOOF! CLAM 
SHE'S Y UP! IT'S PROBABL 
A PIN STICKING 
HeR! 


GANDERS! 


via mab punntiiienncstinatethe 


) PRY OPEN AN 
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Ronald Colman, Marlene Dietrich “KISMET” (7 TSVYyq 


Romance, Adventure, Spectacle, Glamor! in Glorious Technicolor! 


Zepszmmvucy 


For Less at the pePT STORE 


Ope’ ‘ . Visit Daylight Fashion 
a>’. | Outfit the Entire Family ARMY «& NAVY Sent. 0 and Fleer 
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me 
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MIGHT oe NBL 
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FiS.000, SLT RANS \' 
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World News Highlights Presented in Picture Form 


15,000 7+ 


WITH CANADIAN UNI 


DESIGN FOR WAR 


“4 


GLOKIA WED IN NEW 


PiRS1T 


Al 


GLIDER TRAINING BASE 


MINTER 


TURNS OUT PILOTS TO HAUL 


rn RCA 
Brooks, R 


NOT UPSIDE DOWN 


REDS ADVANCE—O 


AF 


ACTION EN 


lider base 


Flt.-Lieut. Frank ] 


HOLLAND 


TROOP 


x 


TR 
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ATEER” 


BARRAGE 


IN WAR Ol 


naa 


oe 
(“2 bet 


DONALD NELSON R 


sOkD 


1 


PROM BUR} 


EPOR TED 


WORDS 


fiet conta 


ENGAGED 


His forr 


oor eer rer rrr 


fe 


co-operating with 
lriving the Japs 
pilot American 


S a ricky 
ne ff from 
nows where 


| PBAY 
Libers 
over 3.000 mile 


WENT 


Westglen Hick SS 
Play Accorded : 
Fine Recention , 


TODAY'S 
MARKETS 


Montreal & Toronto 


_ Military Order rs | 


New York Stocks 


AA 

aN aS 
CANADA'S VETERANS | 
Thott Moab Mar Snagit 4e5 rf 


The third eee -45) 


explaining the r tablishment cre ‘ VAY J 
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a 
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terri nit . Land ! 
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educ 4 oe 1 a 

eru 


Y FOR THE GRATUITY FIRST 


APPL | 
ee DEFINITE PLANS BEFORE APPLYING 

PURPOSES FOR WHICH [ REDIT | 

MAY BE USED : | 

APPLY ON THE PROPER FORM | | 

HOW THE CREDIT iS ADMINISTERED 

! 

' 

| 
| 
| 
‘ 

spLETE INFORMATIE . 
sagan DEPARTMENT ¢ 
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‘ » 
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MARKET Grain Inspections 


MOVEMENTS 


Range in Grain Prices 


VINNIPRG GRAIN MARKET 


CHICAGO GRAIN MARKETS 
' ' 


Winnipeg Rye 
Futures Rally 


be wart 'the 


EST ane 


"ae yout Faru race urth 


| OAT HULLER | 
Lf 


a 


Toronto Stocks 


Chicago Grain 
Futures Firm 


SE een © eee 
Saskatoon Welding 
if 111 


Livestock 


Chavvin-Allsopp 


We iller Yu Williams 


| | 
| | 
| | 


Edmonton Grain 


| | | 
| , 

\a ; 
Dow Jones Average: J SMEL ZE 4 
> < 
INSURANC ¢ 
s > 
ht a ee ee wry 


$27,000.00 Wante a 


lO KFINANCI 


Wholesale 


Wo rehouse 


Long term guaranteed lea 
providing for high return 4 
all taxes, repairs and otl 
‘ \ pe 1 
F< B. BARAGAR & Co. Lid I 


INVESTORS 


We Ha au Real [neon 


roducer 


Local Produce 
mii ' 


Se 6 oS ees eee oo 


GLOBE INVESTMENTS | 
) da blew Ih i 


INSURANCE 
FIRE—AUTO—CASUALTY 


Alberta Oils 


H. M.E. EVANS & CO. LTD. 


Li bli 


CPR. Bld 


INVITE YOU 


. 
_ oS 


bd = 


Jas. A.MacKinnon Ltd. 


pike Li tO, CASLALEY INSLERANGT 


rites Phaehodine 


(;round Bloor, Taal t bor 


| James Richardson & Sons “| 
ly , 


ws 
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i The Edmonton Bulletin has started this depart- 


HEADS CAMPAIGN Frar 
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Man in Hospital 
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EDMONTON BULLETIN 


Annual Meeting 


E. G. Ellerton N2w Chairman 
CMA 


Of Edmonton Branch, 
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HEAD TABLE GUEST 
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c ved 
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the prin 
ir th 
mittec e 


Kiwanis Glee Club 
At Legion Party 


Seventeen Bills 
Are Introduced 


(In Leislature 


0 19 the number of 
bills introc iced into the Legisia 
ture since it was opened Thurs 
day afternoon, 17 were introduced 

t the Friday afternoon sitting 
A e f reading 
B ! | ere ft 
} ( ; Act 
Tanner 
n 
| 4 
\ Act Pub 
.) Act 
j ) 
1 “ k 
B ft A th D 
nar nd Ir 
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B he 1 
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ADDITIONAL BILLS 
Oo 
} 
\ A 
H \u 
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' 
The We Act amend 
° e effect of pr 
n of : 
with adopt 
rn be 
b p n 
. 
PROVIDES AGREEMENTS 
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p e a ew 
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ACQUIRE PROPERTY 


aie 
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made for northern de 
after 
piorec 
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rm 

Message to Stalin 

L DE? b 


Tiils AKMY 


nat the 


[EATON’S. MONDAY 


Store Opens at 9:30 a.m., Closes at 5:30 p.m. Daily,Except Wednesday, 


NEWSPAPER-SATURDAY, FEBRUARY 24, 1948 


EATON’S for for DIAMOND RINGS 


- = $25, OO0to $225. 00 


W I DD . NG 
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9:30 a.m. to 12:30 —To Call EATON'S, Dial 9-1-2 


Sensationally New... from Hollywood comes 


e.. the liquid-cream foundetion make-up 


by Westmore 


it. 


UD 
.. 


MOT A CAKE-NOT A CREAM 
DOES NOT CAUSE DRY SKIN 


Overglo has a lanolin and oil bose ; 
Does not give en artificial mes od 
oppeorance ... Overglo effectively 
hides tiny wrinkles, lines, and minor 
blemishes... Goes on evenly 
not streak. Easy fingertip application 
— no sponge or cotton needed... 
Gives you ao flawless complexion 
ond a fresh, well-groomed appecrance 
for the day without constant repowdering 
.. Overglo comes in six 
flattering skin-tinted shades... Economical 
— one bottie lasts many months. $] 75 


— does 


As KIND to your skin os ff ts FLATTERING to your complexion 


$15.00 to $42.50 
7 
A Tribute to Your Sewing Ability 


g WAL 


v Spring clothe SN 


White Cotton Pique, 35c N ‘ = 
Printed Spun Rayon, 79c NY Xe . m 
sia aig i / St AY, 


“Talk of the Town” 
Rayon Crepe Prints, $1.25 


for ner 
gs 1eV 


4) 


The Easter Parcel Parade 


$1 00 to $5. 00 


EATON'S Bargain Section 


Lower 
Fioor 
Boys’ Goif Hose, 39c 


Tailored Cotton Blouses, 98c 


New Rayon Frocks, $2.89 


prs. $1,00 


Children’s Pullovers, 89c 


=e 


‘Children’s Stockings, 19¢ 


Men's and Boys’ Wearables 
Work Shirts, $1.19 Work Boots, $2.69 


Khaki Drill Pant 


‘ $1 95 


Engineers’ Caps, 39¢ 


“T, EATON 


wesTrerr 


ail 


30 | €dmantan Julletin | 13. 
Daily | eee ee Sees tes wi ts \: 


Comics || ALBERTA’S GREATEST Colored 
Canals COMIC SECTION “Weeldy 


Sure.’ -or 


EXAMPLE, O10. 4 
ER TRY WRITING 


WRILE yOu SLITHER 


ALONG LIKE A GNAKE 
HM LOOKING FOR . jf 
b\ ENEMY SNIPERS: 


YOU WANT ME TO 
TELL yOu WHy I 
HAVEN'T BEEN WRITING 
TO DOTTIE? LL CO 
BETTER THAN THAT 
SUPERMAN —~— VLL 
SHOW you .’ 
. SQrracs) 
# YOUNG DOTTI NORTON, BACK IN THE STATES, HAS ENLISTED 
THE AiD OF SUPERMAN'S SERVICE FOR SERVICEMEN TO O'SCOVER 
WHY STEVE RANDALL IN EUROPE ISN'T ANSWERING HER LETTERS 


OND THEN THE LOOEY YELLS 
LETS GO AGAIN 


RESISTANCE 


E THIS WOULDN'T BE A MAYBE ¥ yOu [ YOu GET ANORDER TO “NEXT TIME YOu GET THEN YOu SPENO ax 
| BAD TIME FOR LETTER-< SHOULD HAVE } WAIT WHILE OTHE UNITS & SECONOD’S REST Few MORE HOURS 
WRITING IF YOU DION’ T \LEARNED TO CATCH UP YOU REAZO DOTTES YOURE 45 EMPTY AS DOING HEALTHFUL. 
HAVE TO TOSS AGRENADE/ USE BOTH \ LAST LETTER, 42ND FIGURE Hi TLER S OREAMS=5O YOO RUNNING seg eS 

ATA POCKET OF iOS | \\ ON STARTING ONE TO HER- =EASTON ENICE COLD. ING EXERCISES... 


THEN, IF yOu DON’T 
HAVE TO KEEP 
FIGHTING ALL NIGHT, 


YOU LOOK FORWARD 
TOA LITTLE REST—/: 


ANDO THATS WHAT EVERYBODY 
AT HOME SHOULD DO! MAIL 1S 
TOP- PRIORITY MORALE STUFE 
FOR QUR FIGHTERS / SO. IF 

yOu RE NOT A FIGHTER. — BE 
a WRITER / 


-————__ 

| MINUTES LATER THE MAN OF TOMORROW 

| STREAKS ACROSS THE ATLANTIC IN THE 
DIRECTION OF AMERIC & 


~SHAMED 
STE VE-OR any SuPERMArn If 
+ SEQUCE-)/SAIOl WOULDNT 
IS EITHER TOS Busy /“ WRITE STEVE 


NOVY - BACK 
: oe TO REPORT 
TO tiSS DOROTrH 


NM NORTON ON THE 
A STATE OF THE 
y me Mel, 


OR TOO PL aye / UNLESS HE wROTE 
» EAHAUSTEO TC ME - BUT LL NEVER 
WRITE LETTERS Say THAT AGAIN. 

2 y ANNO iLL WRITE 


Platann IIndor CiHu (MUEo ear wr NALIA ACh C -}!- CUCU!!! 


——wg es / * 


eun Z jinn © 1 ey arrerneon, 17 were introduced |] I ie al 
me t t ’ e e i at tha Ewina fen . ‘ ” 


F. Ma 
en EGAD ! LOOK HOW MOTHER * a 
sore EARTH 1S THAWING UNDER ; é HI ME THAT GOON OUR DULL 
mind THE CORDIAL GUNSHINE ! = Sen } WINTER IMPRISONMENT 
the y TAC WILLIEND / 
} 
Pting w \ 
1 . ;} 
ae 
r .— —— 
MY WORD! THE AIR 1S AS EGAD!/ I'D SWEAR I SAW \| 
DTA +S BALMY ASIF THIS WERE] @ . A BUD ON THIS e : : A 
he A DAY IN May a+ TLL ' BEAUTEOUS TREE ~~ » © . ® 
; j rt 
x : By UM! THAT 
7 y =a - , 4 <) REMINDS 
_— aS Meg ; ‘ 
UatS YEAR TLL GROW ROSES IN MAN NARD THAT WILL 
oral BE THE ENVY OF FLOWER LOVERS FOR MILES AROUND = 
én —-- GARDENIAS FROM ’ SS EGAD/T'VE BEEN TARRVING 
rae: | eG Lill Ye DIRE e) ence acieee . hee y UNING WITH 
: — are tly ; § LHIGHNESS / & aD “ATHIS FRIENDLY OLO 
aad FOR MY PRIZE HVACINTHS, | 
a the AND TRAING WILL RUSH 
hrd THEM TO ALL PARTS 
ANC 
PNE _-- s = 
HIS EARTHLY PARADISE = 
e 
e 
RIK 
THANKS, BUT I'VE 
RAD ENOUGH Ex- 
CONT (te 8) ae Sewree 
a 
ac 
Dar’ 


err opye - 4 LE ae oe Of F, PA if); \ | | ‘ lightful as the first rays of the morning sun, Busi oar? Sprs.$1.00 § | A 


rh, 
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serving of dessert. The Gen- 
eral cut a slice of baked raisin, 
which had been stuffed with finely 
chopped beechnut and seasoned ff 
with wintergreen. 

“Wish | had a doughnut to 
eat with this,” said the Dunce, as 
he dipped his Teenie Weenie 
spoon into the raisin. 

"Well, I've told you I'll make 
the doughnuts if you'll get me 
the fat to fry them in,” the Cook 
reminded him. 

“I've hunted all over the 
neighborhood and all | could find 
was that piece of -bacon the 
skunk took from us," said the 
Dunce. 

“| heard of a place where we 
may be able to get a few wal- 
nuts,"’ put in the Cowboy. 

That news delighted the Teenie 
Weenies, for no doughnuts are 
$0 good as those fried in black 
walnut oil. Ali the little. people 
around the tiny dinner table 
shouted, "Where? Where?” 

“| heard that a Scotch gray 
squirrel had quite a lot of wal- 
nuts stored,” answered the Cow- 
boy. "Maybe we can make a 
deal with him to let us have a 
few. He lives over in Whimpie'’s Woods and, as I'm 
breaking in @ new riding mouse, | thought | would ride 
over and see if the squirrel would sell us a few nuts.” 

The next morning the Cowboy saddled his mouse 
and set of before daylight, because it was a long 
trip to Whimpie’s Woods. !t was a clear, ¢old day, 
with some snow still lying beneath the dense bushes, 


Pwmnepae | 


and the Cowboy jogged along in fine shape until he: 
had nearly reached the free in which the gtay squirrel” 


lived. Suddenly, the mouse began to tremble and 


NO REMARKS, POPAA JENKS.- 
YOU KNOW WELL GOOFY 1s 3US" 
fe TALKIN’ 

: $ by; HAT! 
> i 


= PUNCHIN' TH!” BAG = 
» ae m jE ~~... 
WHA, WM == ZiP==ZOW ’ 


é Oy cab 
\s- —s 


er WM VONANHCY 


» * ae ne al . 


before the Cowboy, who is a fine mouseman, could 
stop it, the mouse started to run away. It ran under 
a bush and some low-hanging branches caught 
the Cowboy and scraped him off. Before he could 
get to his feet, the mouse was gone. 

There was a faint smell of cat in the air, which 
probably caused thé mouse's strange behavior. | The 
Cowboy hunted for the mouse a long time, but if had 


completely. disappeared. He did find his saddle, 
which Gamer iseraped off the mouse'’s back, and 


CONSECUTIVE THES’ 


c3 


3SS3AR 01 


he was glad of that, for it was a handsome one of 
the finest frogskin leather. 

He walked on to the gray squirrel’s house, but he 
was not at home. So the little chap swung his saddle 
over his shoulder and trudged off on the long walk 
back to the Teenie Weenie village. It was dark be 
fore he arrived at the shoe house. He was very 
hungry, and the Cook gave him a good supper of 
fried frog ham; corn bread with apple butter, and 
plenty of sassafras tea—without doughnuts, 
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Little Orphan Annie—A Daily Bulletin Feature 


17S THE OPPORTUNITY OF 

Q LIFETIME, DEAR LADY! 
mw ALL! NEED IS & HUNDRED 
U THOUSAND DOLLARS ~ 1 KNEW 


bs) 


THeT BLACKMAILAH! O 
HUNDRED THOUSAND! WOW 


DO | KNOW HE WONT KEEP HE INVOLVED THE SMART 
SHYSTER! THINKS HE 
HRS ME TRAPPED! / 


COMING BACK FOaH 


HMM THESE DETECTIVE STORIES 


| THAT MELVIN READS ALL THE TIME 


‘MURDER BY RADAR” “MURDER BY 


| MESMERISM” “THE LETHAL LEPER’ 


LL SO IMPRACTICAL’: NO-NO! NONE 


OF THEM WILL DO! 


PROBABLY THIS WHEN DO 
S THE “OST || YOU WIND 
RELIABLE 7 YOUR CLOCK 
S4xS 9°68. ||) MR. WALLET? 
— —____———— = 


= 


WE KNOWS aL! HE | 
FIGURES HE'S NOT 


CON BE DONE QUICKLY 


UMMM. 1 CAN SELL 
SOME BONDS — BND 
f RICK WOMBN LIKE) YOU CAN GE ME 
/ NOUR NOTE, AS A 
MBTTAH OF FORM i 


BUT | WON'T STAND / 4 DID ONLY THE RIGHT 

FoRH IT! SUPPOSE | & THING 1 WAS FIGHTING 

DID HAVE TO ER FORH GOOD - FOAM MY 

REMOVE JACK = MY CHILDS FUTURE ~ | ONLY 

POOR HUSBAND --- FOLLOWED THE DICTATES 
- OF RB MOTHAH'S 

\. CONSCIENCE! 


yf 


(T MUST BE SOMETHING 
SIMPLE AND IT MUST 
BE SOMETHING THaT 


BEFORH HE CAN ROB ME SEE! weet a spoT! 
) RISKED AND SUFFAHED SO 
) MUCH TO BUILD UP FORH 


DERH, SWEET MELVIN -:- DONT DARE LET ON 


WHAT | SUSPECT 
TO ANYBODY! 


B NOTE? HO-Ho! : 
THATS VERY FUNNY! ) UNDERSTOND 
AFTER ALL WHATS 
A HUNDRED THOUSAND | | UNDERSTAND 
BETWEEN FRIENDS ? 


OF BLL | HAVE FOUGHT AND |B 1) come SHE MURDERED 
HER HUSBAND! BUT ! 


| MR. WALLET CAN 
| YOU TELL ME THE 
TIME? MY CLOCK )F 


{ 


SURELY 
MRS. FLUSH 


COME IN. ‘J 


THIS 


1© THAT'S RIGHT. 


CLOCK SAYS 
1 WONDER 


[HAS STOPPED. 


| 
| 
} 
| 


| WAIT, HOW 
ABOUT YOURS 


dUDY ? 


| HAVE TO WIND 
MINE SUNDAY ONE 
WEEK, MONDAY THE 


SUNDAY NiGHT 
BEFORE | GO 


WHAT 1S 
THE IDEA, 
MRS. PLUSH? 
- 


HbA! OH, | 


YES, INDEED ! 


WHY GIVE IN | WHATEVAH | MAY BE 


To THREATS ? 
THE UUDGE IS AN fi]IMY PROPERTY FROM HIM 


FFOHCED TO DO, TO DEFEND 


WiLL BE NO CRimE ! 
BUT HOW HOW HOW * 


a 


THEY SAY JUSTICE ArwhyS 
TRIUMPHS HMM 

) OP RATES IN STRANGE + 

) SOME TIMES - AND Thr 
PLENTY © TIME BOUT FT TOO 


ITS FAST, POP. 
TS 9:12 


1M GOwG 
TO GET Sn 
HOUR OLass 
42ND «NOW 
WHET TIME 
T'S 4ROUNT 
HERE 


Every Day in The Bulletin—Gasoline Alley 
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Laugh With Moon Mullins Every Week-Day 


/ WILLIE, DEAR We | ANO FRAN 


TELL 
THAT 


r 


4 mame 


{ wuST AS (ut 
\I SUSPECTED? 
S ‘ 7 . 


{ now,co 
| YOU THINK !'D 

| STooP TO 
| STEAL MONEY 

| OUT OF YouR 


KID, RUN OUT AND 
GET ME & BOTTLE OF 
COUGH SYRUP 


aan See Rn ee ee TE deat ete 


“SUNNY 


sault 
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TA 


activities be en 


iced into the Legisila ia 
—— en 
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Follow the Adventures of DICK TRACY Daily 


BY THE WAY, BARNY, 
GO PAST THE FLORIST 
I WANT TO STOP 
THERE AGAIN 


LUCKILY, I LEFT MY CAR 


@i| ON THE OTHER SIDE OF 


\ THOSE SHRUBS I MUST 
FOLLOW THEM— WH- ?2?#a 


Dorothy Thompson 


WRITES 3 TIMES WEEKLY 
FOR THE BULLETIN 


| PHONE CALL, GRAVEL GERTIE, AND 
AS SOON AS I COULD. 


THE PRISON INMATES 
Ee IT'S THE MATRON’S 
SON 


rea. 
aa m= 


SHORTY, HOW OFTEN 
7 UYAVE IT TOLD YOU 
NOT TO MAKE THE 


M YY 
HOMEMADE CIGARETS 
J 2 YOU GET g 


IN THIS CAR 
THAT TOBACCO ALLOVER 
THE UPHOLST. 


AP/ LISTEN, BUD, I DIDN'T 


/ 


‘ii Y) FASTER, BARNY. KrHaTs WHAT WE'VE BEEN 
iN ¥ } } 


SAY.” WHERE'S 
SHORTY? 


Comment 
on World 
Affairs 


« 


TS fiA| | | 


TRYING TO TELL 
ee NS SS THA 


AVSMY HVA YVEN FEED, Her 


BUT.MEASLES. I 
CAN’T STAND CIGARS. 
THEY MAKE ME 


Y TURN THIS BUGGY, 
i AROUND, BARNY 
TA WERE GOING BACK 


Harold L. Weir 


EDMONTON’S OWN COLUMNIST 
WRITES FOR THE BULLETIN 


prs. $1.00 | | 


‘om 


E, 


Cle 


i (FY? yf AREN'T You “\( NoT ToDAY! I'VE BEEN SOME OF MY FRIENDS ARE J puoory! 
W/ pe 7% SONNA SKATE WORKING ON A SORT OF COMING FO THE HOUSE “yr hing ORS 
(ZOEY, “2 > { NVENTORS 


ingest * 


Bane 
ATLA Y 
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ALLEY OOP IS A DAILY BULLETIN FEATURE 


SOME WML f T ne 
THERE'S Gor opr A 
HIDDER) SOR THAT 
OPERATES Tiu 
HECRET DOOR 


TH HECK \ 
N STRENGTH (1 Cant J. 
WK WARDNE SS! 


a 
1 


AORTAL 
NDER? 


TURN C 
THAT 
FOR? 


NUTTY RicceD MUP Aol ay, | 
> HIS MOTHER'S vac-,) SU BGY 
SUPER! j< , 


DAY, INVENTION I DREAIVED AND HELP ME Try 


‘ up! 
Dy 


UTTY? 
— 


4 YES...HE WANTS. US Does rr }! aBsovuTELy! mr LL. LETS GOTHEN! Th INVENTORS SURE 


OING To \7> SPREAD THE REALLY “SPREADS LEG-MAKEUP = US THE WORKS | F HAVE A DULL LIFE / 


DEMONSTRATE < WoRD AROUND! } WORK, + ON EVENLY....WITHOUT 
iT THIS TELL THE ‘ SYLVESTER }) ANY FUSS OR 
> 


OTHER Giris! 


Tr =e 


we 


FIs 


¢ 
' ? . 
‘ Ls 4 
Jen mamcin:t ta) Mlle ten lat 


iS GREATER - P 
ENGLAND TO 
NEW YORK 
OR 


NEW YORK 
TO ENGLAND ? 
Answer 
Next Sunday 


If 


RIPLEY’S “BELIEVE IT OR NOT”—Daily Feature 


Believelition 


SAGVERKSINDUSTRIARBETAREFORBUNDSORDFORANDEBOSTADEN 
SWEDISH WORD MEANING THE RESIDENCE OF THE PRESIDENT ts 


OF THE FEDERATION OF SAW MILL INDUSTRY WORKERS” 


Ma 


A DRAWING WITH ALL LETTERS OF THE 
ALPHABET 
by DAVID JONES AGE 12 YEARS 
Sequim , Washington 


THE FIRST MAN 
HAD STARTED A TRAIN RUNNING AT 22 MILES AN HOUR 
WITH 40 PASSENGERS anv 346 TONS OF FREIGHT— ITS TASK UP TO NOW — 
WOULD NOT EQUAL THe ANNUAL LOAD OF ALL U.S, RAILROADS 


© PLS Nod tee EI aeRO, 


PEPPER GREW INSIDE 
A REO ONE 
GRAHAM ROTHAUS 

Bronx NY 


TSTA 


pana CO 


SIGNATURE OF 
GEORGE CARMAN 


Detroit, Mich 


THE GREAT OWL BUTTERFLY 
FLIES AT QUSK AND TO PROTECT ITSELF 


ITS WINGS ARE MARKED TO RESEMBLE AN OWL 


COPA 1048 KING PHATURES BYNDICATE. Inc. WORLD RIGHTS RESERVED 
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Steak and 
Mushroom Gravy 


One 1b. round steak 
wned on top of st 

an mushroom soup 

water. Put in cassero\s 


Y > hour t stra h oven for 1 how nm ™ 
C eat 


‘ ps3 PEA sOuP 


% Ib. pickled pork 


tse 4 2 cups dried peas 
= . 2 CUP Onion 
stalk celery 
S 6 3 ats. water 
aa caentined seasoning 
1 oz. flour 
POTATO SOUP Soak 
2 large potatoes 3 k ¢ 
1 enon d the m 
' 
1 carrot 
: per and salt nother hour, then ad 
$8 Sepeer 2 tesps. butter celery. Remove pork. F » 
tue "@2) Mayport ce . on ith soup through a sieve. rety-r ‘ 
‘2m betts shredded = i thicken with the f 
Csr Pevuuce SALAD DRESSING WILTED LETTUCE SALAD TOMATO SOUP seasoning 
= tise. mustard Cut 6 or 8 slices bacon in squares toms "ian fae 
: ef omatoes 
- ; a. 2 cup flour Fry ever slow heat. Pour Lon ale, origina CREAM OF CELERY Tow. 
: . 2 & nmch celery SOUP 
» on 2-3 cup brews sugar ato measuring cup. as x 
Arrange e sound mates “ . & onions 2 bunches celery 
~s = . ** nave : - - 
tre re < plate so. salt = have ‘s : ; apart + ¥ cup butter anc cripe ngs 1% cups tomato juice 
3 >: we < = 2* F ° Satta 1 cups milk 
« 2 egg: oth 1 e greer > r : x 2 onions 
r Z : r & cup 
: est x Be : ~ Sait and pepper to taste 
P ‘ 2 Z B er vege xe a a aed Break apart 
a a2 DD cup 
r . hes * ed exgs. s r too. Put orn . bunches cele 
. es chia ; ae 4 tsp. cayenne peppe ; ; 
5 la . . a smatee - nd boil together with 
WALNUT VEGETA LAC etiuce oF — by <4 atoms = . rub th and 2 onions in salted b 
‘ a Cup once + : re 4d remaining ingredients, until it is cooked, rub 
2 ves ¥ oack € a . oe far . x 
cua ee- © . with P ne “ coarse colander Make 2 
‘ ~s : Bott ng im 
2 cup diced ¢ potatoes ; cor an r into hot i ~ sauce with the i 
tum Sliced carrots . Stir . have a aed a ee per, add tomato juice, ; e 
onion finely chooped reamy dressing. add 2 sugar BEET soup celery and the water 
, salt and pepper, mayonrace (| Yow like cwee! ur over 5 was boiled and serve hot. 
- “et T ¥ 4 and mix we cermve 6 smal! beets 
xt ngredients with rk t 
ent om t Tom be “ a 2 cups of spinach shreccec | 
° = ‘ rte ance a J : 
we a LUNC 2 onions Useful Hints 
: e 2nd ga x ch = - glass tomato juice 1. When ; ng he 
‘ r pe ° salt. pepper offee, cocoa, etc ne 
wt ne ; ; 2 wainut 1 cup sweet cream put in a sp nd 
. A . = Pig 2 tbsps. flour i 
z a has SumMmEe Ss Pee : «. Let 4 tbsos. lemon ce if desired break. Can be used inst 
' d . ain and rus % coms dice and 2 * +iore using ? Se tales , a cup 
€ 2 Z eer cup sliced Sr ee s ons 2. To stox ¥ pies 
re d salt and ber ss occmchbas “ r t c ver, put r r 
‘ Rciaiiedl s P : 
oe < 2 es is | cBes Jong in the little 
ie Asc © rea with « . 
z =e * * | xp crust. 4 « pieces 
j i uts im 2s 6 emon if desired. Lemon gives bet- oF 
e 2) onmaise & cups sicec celery ter flavor enough, standing upw 
= juice. add to 2 tomatoes secborec ir : Pie lated allow steam out. Wher 
ee . ow lettuces er other a 
x ghly a - lettuce or other greens CANNED TOMATO SOUP ooked, pull out 
n erve zr 2 Mix p re > ber t } 
7 a —— ) basket of ripe tomatoes owly so as not to break 
rez ee 
' ae } head of celery It's marvelous. Try 
4 onion ¢ 
c as sSereé Gowen 3. On account of war 


Boil these all together and strain 


add— unable to purchase tir 


sc sitvs ie 
SALS SALAD 2 thsps. salt hristmas trees. / Be 
B till perte é PORK AND BEAN SALAD 2 
. - *& cup white sugar pick up tin f« from E 
> Sat fnote on “ . : 
| es : cam pork and beans a tsp. cayenne pepper packages, press even, the 
and pow - 5 onion, medoum size % cup of flour creamed with nh narrow strips, anc 
- - - t e 
2 € saizd dre z. of 4 tsps. saled dressing % cup butter you are, icicles galore fc 
“ — nd aser ial are ¢ 
“ and <e fine and mix with Add to s« and t t t thick- Christmas tree 
rR © the “ cams and salad dressing er ner t 


Outstanding Values 
In Fine 


Saal 


We pride ourselves on cur 
showing of Bedroom furn- 
ture. Nowhere else is 
Wesiern Canada wil] you 
find a larger or more varied 
Stock to choose from, They 
are the output of our better 
factories. Here you will find 
Suites in all the various good 
woods, of lovely design and 
beautifully finished. When- 
ever you need Bedroom fur 


7 ow Ceo weF 
a) 


For the Modern Home 


At Low Everyday Prices! 
EVERY TYPE AND STYLE IN OUR SHOWROOMS 


Chesterficlds and Chairs 


are of full spring con- 
struction, frames of tor 
rede Nardwoods cover 
ings OL hard wearing fab 


Tics in €0)0OrEe to suit any 


iii a 


owe Srna reronsncosscossosseessedés 


hone a niture allow us to Show you 
LOCATED ON 101 STREET, OPP. METROPOLITAN itis 
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Growing in Popularity! 


ENRICHED 


.«s WHITE .«.. 


BREAD 


@ OVER 500 UNITS OF VITAMIN BIL IN EVERY WHITH LOAF 
@ EVERY LOAF IS GOLDEN CRUSTED—CLEAR, SNOWY FRESH 
@ BAKED IN A SPOTLESS PLANT BY ALBERTA’S LARGEST 

INDEPENDENT BAKERY SOLD ONLY AT YOUR GROCER 


ASK FOR THE FAVORITE—ECB BREAD 


ECB 
BREAD 
SOLD ONLY 


AT YOUR 


GROCER 


Edmonton City Bakery, Ltd. 


Lieut. Col. George 8. McLeod J. R. Carr 
Managing Director Salesmanager. 


On Italo Front mera” ame a 


—- 


.< 
X 


ee 
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CARAMEL TOP CAKE 


2-3 cup domestic shortening 
1} cup brown sugar 
2 cups flour (sifted) 


Rub flowr and browr supat 
through coarse sieve and cut in 
domes shortening until mixture 
is like fine oatmea Set aside 1 


cup of this mixture, and to the re 
m@ainded add as belaw 

1 e99 

} cup sour milk (if no sour 
milk, add 2 tbsps. vinger to 1 
cup sweet milk) 
cup raisins 
cup currants (optional) 
tsp. baking soda 

1 tsp. cinnamon 

Beat ege thorough), Add sour 

milk and fruit, mix in baking soda 
end cinnamon, add to first mixture 
Biend lightly and pour into an 8& 
inch square pan greased. Sprinkle 
3 cup of reserved crumbs evenly 
over top. Bake at 350 degrees F. for 
35 to 40 minutes until gélden brown 
and firm on top, 


“= 


OATMEAL CAKE 
cup brown sugar 
cups oatmeal 
cup lard 
cup hot water 
tsp. soda in hot water 
cup flour 
tsp. baking powder 


— ot os FW PD os 


MARASCHINO PARTY CAKE 
2% cups cake flour 
3 tsps. dowble-action baking 
powder 
ve tsp. salt 
11-3 cups sugar 
“% cup high-grade vegetable 
shortening 
“%@ cup maraschino cherry juice 
(from 5-02. bottle) 
16 maraschino cherries (cut in 
eighths) 
“% cup milk 


% to 2-3 cup egg whites unbeat- 


en (4 large) 
“a cup chopped nuts 


Sift dry ingredients together in 


a bowl. Add shortening (‘should be 
soft, not melted), cherry juice, 
cherries, milk Beat vigorously 


with spoon (up and over motion) or 
mix with electrie mixer on slow to 
speed for 2 minutes by 
clock. Scrape bow) frequently. Add 
Continue beating 2 
‘scraping bowl] fre- 
Pour into 


medium 


ege whites. 
more minutes 
quently). Fold in nuts. 


round layer cake pans 
minutes in moderate 
degrees 
and decorate with cherries 


WHITE CAKE 
4 thsps. shortening 
\' cups white sugar 
Cream well together 
% cup sweet milk 
2% cups flour 
3 tsps. baking powder 


WAR CAKE “e tsp. salt 
2 cups brown sugar Sift flour, baking powder, salt to- 
2 tbsps. shortening gether 3 times, then stir all to- 
1 package seediess raisins gether well, then add the whites of 
2 cups hot water 3 eggs. Beat stiff, then fold in and 
Be all for 5 minutes and when beat all together for 5 nutes 
¢e d 22 cups flour, 1 tsp. soda Bake in layer or in a cake pan 
a! es, sal Bake in a medium oven 
~ / 4 rain 


these days! Every b« 


Mix in order given 
2 well-greased and floured &inch 3 minutes, put in tin 8x8 
Bake 30-35 moderate oven for 25 minutes 
oven 350 
Frost with a white icing 


PEANUT BUTTER CAKE 
3 tbsps. peanut butter 

1} round cup brown suger 
sprinkle of salt 

heaping tsp. shortenine 
tsps. vanilla 

cup milk or water 

cups sifted flour 

tsps. baking powder 


Nene 


If you use sour milk use evel 
tsp. soda, ‘s 
Use same size cup for 4 
ments 


powder 


neasure 


tsp. baking 


icing for Peanut Butter Cake 
1 cup icing sugar 

2 thsps. peanut butter 

1 tsp. vanilla 

Ya tsp. melted butter 


TWO EGG CAKE 
2 tbsps. butter 
2 eggs 
“% cup sugar 
2 cup milk 
2 tsps. baking powder 
1 tsp. vanilla 
Beat for 2 or 
Bake in 


CRUMB SPICE CAKE 
(No Sugar) (Pudding 
1 cup dry breadcrumbs 
1 pt. hot milk 


Let milk stand on crumbs ont 
absorbed 


Add— 

“ tsp. salt 

v2 cup molasses 
ve tsp. cinnamon 
1 eg9 


“2 tsp. mixed pastry spices aise 


nutmeg 
2-3 cup raisins (or currants 
Ve cup prunes 


Mix and bake 45 minutes ‘ moder- 
ate oven Prunes should be soaked 
in cold water overnight. (Can omit 
prunes, add dates instead). 
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NUT LOAF CAKE 


1 cup butter 

1% cups sugar 

3 eggs 

a cup mitk 

3 cups flour 

3 tsps. baking powder 

4 cups chopped hickory, pecans 
or walnuts 


‘4 tsp. salt 
1 tsp. vanilla extract 
Beat butter until soft and 


creamy; add@ sugar and yolks of 
eggs, beating well Sift four with 
baking powder and salt and add, 
alternately, a little at a time with 
milk, mix well, but do not beat add 
nuts and flavoring, fold in stiffly 
beaten egg whites, mix well. Pour 
into well greased and fleured pan 
and bake ) hour and 40 minutes in 
moderate oven at 325 deg. F. 


MOLASSES LAYER CAKE 


cup molesses 

cup sugar 

egg yolks 

cup sour milk 

tbsps. melted butter 
tsp. soda 

tsp. cinnamon 

\% tsp. cloves 

2% cups flour 

Bake in 2 layers 


ww Re Re 


EGGLESS CAKE 


Cream togethe 
2 Cup brown sugar 
2 cup shortening 
salt 
Add— 
1 tsp. cinnamon 
} tsp. cloves 
} tsp. allspice 
} cup sour milk 
1 tsp. soda 
2% cups flour 
‘2 cup raisins ano currants 
Bake voderate over 


ai PAGE Four 
DATE CAKE : 
“% cup butter 
1 cup brown sugar 
2 eggs 
1 tsp. vanilla 
1% cups flour 
1 tsp. soda 
1 Ib. chopped dates 
% tsp. salt 
“Ye cup warm water 
Cream butter and sugar 
eges, then flour, baking soda ang 
salt (which have been sifted 
gether) alternately with fruit, ny 
and warm water. Beat al! topeth:- 
till creamy. Put mixture into we 
greased pan and bake in moderare 
oven 50 minutes. 


BANANA CAKE 
1 cup sugar 
1 egg 
1 cup sweet milk 
1 tsp. soda 
1 tsp. baking powder 
1 cup mashed bananas 3 
2 cup butter 
2 cups flour 


WALNUT LOAF 


2 cups flour 

2 tsps. baking powder 

1 cup sugar 

1 egg 

1 tbsp. shortening 

1 cup sweet milk 

1 cup walnut meats, cut «ma 


BANANA CAKE 


“% cup brown sugar 
% cup white sugar 

cup butter or lard 
tbsps. sweet milk 


2 
2 
1 egg 

1 cup mashed bananas 
e] 

1 

1 


cups flour 
tsp. baking powder 
tsp. soda in hot water 


lt Isn't Too Early to Plan 


YOUR POSTWAR 
GENERAL ELECTRIC KITCHEN 


POSTWAR PLANNING is in the air 


»dy is doing it! March 


along with the trend—by planning your 
after-Victory Kitchen, now! Remember — 


as soon as conditions permit, Canadian 


General Electric craftsmen will swing over 


from their mighty task of war production 


to the peacetime job of filling your needs 
for attractive, dependable, thrifty electric 


appliances. G-E Refrigerators . . . Ranges 
with the famous Hotpoint element... G-E 


Washers 
washers and garba 


will be available 


and Vacuum 


Dish- 


Cleaners, 


ge Disposal Units—all 


again. So get busy— 


drawing layouts and making lists! It isn’t 


too carly to plan! 


GENERAL ELECTRIC SALES, 


APPLIANCES AND SERVICE 


LIMITED 
ce : 


Authorized 


General Electric Dealer 


@ WE SERVICE ALL 


GUARANTEED RADIO REPAIRS 


ADAMS’ RADIO 


and Electrical Appliances 


104184 Jasper Avenue. 


Phone 21744 


ELECTRICAL APPLIANCES e 


101st STREET — PHONE 24755 


TORONTO 


CANADIAN GENERAL ELECTRIC 


OF FI 


Hudson’s Bay 
Company 


G.E. Appliances and Service 


Second Floor 
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* Cakes 


FRUITY LOAF CAKE 
1.3 cup shortening 


1 cup brown or gran. sugar 
1% cups raisins 
1% cups water 
2 cups enriched flour 
2 tsp. salt 
2 tsps. baking powder 
2 tsp. soda 
1 tsp. cinnamon 
2 tsp. cloves 
4 tsp. nutmeg 
4 tsp. mace 
1 tsp. vanilla 

% cup chopped walnuts 

Mix shortening, sugar, raisins and 
water. Cook 3 minutes; cool. Add 
sifted dry ingredients, mix thor- 
oughly, add vanilla and nut meats, 
pour inte waxed paper lined bake 
dish, bake 1 hour at 350 deg. 


MARBLE CAKE 


2 cups flour 

4 tsps. baking powder 
Va tsp. salt 
%) cup butter 
1 cup fine sugar 
3 eggs 
i tsp. vanilla 
2 cup milk 
2 squares of melted unsweet- 

ened chocolate 

Sift flour once, add baking pow- 
der and salt. Sift three times 
Cream butter, adding sugar, until 
very light, add eggs one at a time, 
beating after each addition, then 
flour and milk alternately. Add 
vanilla. Divide batter into two 
parts. To one part add melted 
chocolate. Into greased loaf pan 
place light and dark mixture alter- 
nately, a tbsp. at a time. Then run 
fork through mixture lengthwise. 
Bake at 350 deg. F. about 50 min- 


utes 


SOUR CREAM CAKE 
1 cup white sugar 
2 eggs in a cup and fill up with 
sour cream and mix well 
1'4 cups flour 
1 tsp. baking powder 
1 tsp. vanilla 
Add to first mixture, and mix 
well and bake 


JELLY ROLL 
3 egg whites, beaten stiff 
3 egg yolks, beat in with the 
egg whites 
34 cup brown sugar 
%4 cup flour 
1\2 tsps. baking powder 
Put in large cake pan and bake 
When baked, spread 
with jam or jelly and roll 


SOUR CREAM CAKE 
3 eggs 
| cup sour cream 
1 cup granulated sugar 
» cup butter 
1 tsp. soda 
ps flour 


iiks and whites separately 


M yur cream 


id whites of eggs 
and add Jast avor with vanilla 
and just before placing in oven add 
10 cer worth of chopped walnuts 


WHITE MOUNTAIN CAKE 


‘2 cup shortening 
1'2 cups sugar 
2'2 cups flour 
3 tsps. baking powder 
a tsp. salt 
1 cup milk 
1 tsp, vanilla 
4 eggs, beaten stiffly 

Cream shortening, add sugar. Sif 
flour, baking powder and sail to- 
sther and add milk and vanilla. 
Add eggs last. Bake at 350 deg F 


BANANA CAKE 

v2 cup shortening 

1 cup sugar 
i egg 

2 thsps. milk 
2 cups flour 

1 tsp. baking powder 

1 tsp. soda 
1 cup mashed bananas 
vanilla 

Cream butter, add sugar, egg and 
mil \dd soda to mashed bananas 
and add to mixture. Sift flour and 
baking powder Add vanilla 


CRUMB CAKE 
Io cups flour 
‘2 cup butter 
1 cup brown sugar 
Ada 
2 cup buttermilk 
1 tsp, soda 
2 eggs 
Keep ‘+ cup crumbs for top of 
cake 
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ORANGEADE CAKE 


orange peel 
1 cup raisins 


~ 


cup nuts 
cup shortening 


cup sugar 
eags 
tsp. maple flavor 
cup orange juice 
tsp. salt 
tsp. soda 
cups sifted flour 
cup sugar 

1-3 cup orange juice 

Remove the outer, bright colored 
layer of orange peel from 1 orange 
Combine with raisins and nuts. Put 
through food chopper, Cream short- 
ening and sugar thoroughly, Add 
egas and maple flavor, beating in 
well, Add chopped fruit and nut 
mixture, Sift salt and soda with 
flour and add alternately with or- 
ange juice. Turn into greased pan 
and bake in a moderate oven for 1 
hour, While hot spread with the 
cup of sugar mixed with 1-3 cup 
orange juice. This orange mixture 
forms a tempting sugar coating on 
cake, Serve warm; or cool in pan 
and serve 


+ 


aNaw ee nw 


COCOA CAKE 


cup brown sugar 

heaping tbsp. butter, melted 
egg 

cup sour milk 

tsp. soda (dissolved in milk) 
tsp. vanilla 

tsp. salt 

2 tbsps. cocoa sifted 3 times 
1 cup flour 


mo 


Quaker Oaks io 
Guardian of 


No Other Natural 


CHOCOLATE CAKE 
Mix and boil together— 
yolk of an ega 
“% cup sugar 
‘) cup cocoa 
‘2 cup milk 
Let cool 
1 scant cup sugar, white or 
brown 
“% cup shortening (butter and 
shortening mixed) 
‘e cup milk 
2 eggs 
Pinch of salt 
2 cups flour 
1 tsp. baking powder 
1 tsp. baking soda in ‘2 cup hot 
water 
vanilla 
Cream sugar and shortening, add 
eggs. Sift flour three times with 
baking powder and salt, add milk 
and baking soda. Then add boiled 
mixture and vanilla, Bake in layer 
tins 


KENTUCKY WHITE CAKE 


% cup butter 
2 tsps. baking powder 
1 tsp. flavoring 
1 cup milk 
1% cups sugar 
Va tsp. salt 
4 egg whites 
3 cups pastry flour 
Cream butter and sugar, sift 
flour, salt and baking powder to- 
gether, add with milk a little at a 
time, add flavoring and lastly stiff- 
ly beaten whites of eggs. Put bat- 
ter in well greased tins. This makes 
three layers 


Cereal is as Rich 
as Quaker Oats ’ 
in 3 Great Basic 


Vitality Elements! 


TO HELP ST 


AMINA 


From infancy, the basic requirement of every 


growing chil 


d for normal growth and stamina 


is Protein, Oatmeal leads all other natural 


cereals in th 
corn or rice, 


BE N\SY 
Ly ) 
wen TO HELP GROWING 
BRS) a \ Besides being best in Protein, 
+ ~~ — 7 Oatmeal leads all natural cereals 


YEN BARS 
iy > (tc. . 9 
rte 

a 
MW 


is element. Hot or cold, wheat, 
oatmeal beats them all. 


vitality .. 
growth, 


TO HELP ZIP 'N’ ENERGY 


A child’s ceaseless activity demands food that 
stores up energy. Oatmeal leads all macural 
cereals in Food Energy. No wonder people say 
that nothing equals Quaker Oats for active days. 


in vitamin By, the fatigue-fighting 
vitamin, needed by everyone for 
- by children for healthy 


—— —_ 
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MY HUSBAND'S FAVORITE STRAWBERRY JAM CAKE 


1a cups brown sugar 
2 eggs or 3 egg yolk, unbeater 
2 or 3 squares chocolate or 
cup cocoa 
1 cup milk 
1 tsp. vanilla 


2 cups sifted flour ™ cup granulated sugar 
1 tsp. soda % cup butter 
‘a tsp. salt 2 eags 
'y cup butter or shortening 2 cups strawberry jam 
1 tsp. baking soda in jam 
i 


cup raisins 
some mixed peels and nuts 
1 tsp. cinnamon and nutmeg 
3 cups flour 
1 tsp. baking powder in flour 
i) keep 1” a a 


S flour once, measure add 


soda and salt. Sift 3 times, Cream CHOCOLATE CAKE 


6hortening, add sugar tradua 
cream until light, add eggs 1 at a 4 cup shortening 
time beating after each, Add melt 2 cup sugar 

2 eggs 


ed chocolate (or cocoa mixed with 


add flour alternate cup milk 


boling water 


with mild beating after each add '¥a cups flour 
tion, Add vanilla. Bake in square 2'2 tsps. baking powde 
or loaf pan, in moderate oven (525 1 oz. melted chocolate or ‘4 
deg. F.) 1 hour or until done, or in cup cocoa 
2 deep 9-inch layer par 5S mi Use san xd a - 
uates 350 deg F. or until done. Top tior ecipe if Coa t 
with chocolate or butter frosting hould be melted and adde 

- 
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because 


Fresh, tasty, crisp... yet tender 
and flaky—-SUNLAND SODAS, like 
all SUNLAND products are made 
only of the finest ingredients obtain- 
able and prepared by master bakers 
with years of experience in produc- 
ing quality biscuits. 


Next time you shop ask your grocer 
e GRAHAM WAFERS for SUNLAND SODAS, available 
A health - giving and body - building nutritious biscuit. both plain and salted. 


Another great favorite at “meal- 


time” and in the “lunch box,” is the 

e SODAS SUNLAND “TASTY BAKED” 

“ao eee ee GRAHAM Wafers. They're delic- 
school. The periect crispy cracker jous and your grocer has them. 


The name SUNLAND is your guar- 
antee of satisfaction! 


AW LT fie aiscuit COMPANY Limite 


EDMONTON 


BAKERS OF QUALITY BISCUITS 


z=. the Edmonton Bulletin 


SE Stven 


Candy 


CHOCOLATE FUOGE 
1 cup white sugar 
2 ozs. chocolate or 4 tbhsps 
c-coa 


SUNNY BOY BREAKFAST 


CEREAL R " 
m 
2. lesame combination of ‘ Spor » ‘ 
own ar 
N vure grain foods, Wheat Cup Srown sug 
2 thsps. butter 
R i Flax containing pro- 
1 tsp. vanilla 
o sXative qualities as well 
a food value. Regular use Cook sugar, butter, chocolate and 
ad » constipation milk in a saucepan, stir until choe- 
For hot cereal breakfast for five olate and sugar are dissolved. Boil, 
pS : stirring occasionally until it forms 
x tp Sunny Boy Cereal into 4 goft bali when dropped into cold 
: Se ee add 1 tea- water. Cool slightly, add nuts and 
m ait and cook for 10 to 20 vaniila, Beat until creamy, pour in- 
& ‘ Serve with cream and to a battered pan. Mark in squares 


before it hardens. One tsp. flour 
added with the sugar tends to 


SUNNY BOY LOAF make smooth candy 


up bréwn sugar . 
tablespoon butter BUTTERSCOTCH TOFFEE 
i es¢ 1 cup white sugar 
| cup raisins 1 cup corn syrup 
| cus sour milk ‘2 cup butter 
| cup white flour Mix well and boil until it sets in 
' cup Sunny Boy water. Add 1 tsp. vanilla and pour 
| teaspoon soda in buttered pan to sei 


M od — Mix in order given - 
I rive soda in k. stir, then add POPCORN BALLS 
7 gredients Place in greased 2 cups of sugar 
por sad cook in moderate oven 35 % cup water 
mist : 2 tbsps. butter 


1 tsp. of any extract 
SUNNY BOY MUFFINS Boil until it forms a hard ball in 
i 299 cold water. Pour over popcorn and 
cue sugar form into balls as quickly as pos- 
adblespoons tard sible 
mp Our WM —s—itstststst~ss=C i ™ 
teaspoon soda WALNUT CANDY 


2aspoon salt 
2 cups brown sugar 


; bap Sunny ey v2 cup milk 
cug white flour 
1 tsp. vanilla 
‘ \ va Mix 9 riage 9 given a little salt 
dain milk, s a 
j tes . : biases ide wie aan Boil until it gets quite firm when 
a . 3 "vag ‘i 3 t aan ie tested in cold water. Beat until 
nin ‘ . LL ee i quite thick then add *» cup walnut 


meats, pour into greased plates and 
cut into squares 


3NMY BOY HEALTH PUDDING 
+ cup cooked Sunny Boy 


MAPLE CREAM FUDGE 


: Cereal 3 cups light brown sugar 
2995 (beaten) 1-3 cup corn syrup 
cup brown sugar 1-3 cup milk 


> 


2 cups good milk 2 tbsps. butter 
cup dates or raisins Ve tsp. salt 
Mix 4 ogether and put into a v2 cup chopped nut meats 
greased pudding dish Bake 25 Ye tsp. vanilla 
minwves Serve with cream and = Method: Put sugar, syrup, milk, 
vue butter, salt into saucepan Stir 
— gently over low heat until dis 
SUNNY BOY BROWN BREAD solved. Boil without stirring, to 
No Yeast) softball stage. Remove from heat 
? breakfast cuos whole wheat Cool, and beat until creamy and 
thick. Add nuts and vanilla. Pour 
in pan lightly oiled. Mark in squar- 
es while still soft 


flour 
»reakfast cup Sunny Boy 
Cereal 
tablespoon shortening 
tablespoon golden syrup “SUNNY BOY” 
areakfast cup milk (or more JAM AND BACON MUFFINS 
f required) (Use above Sunny Boy recipe) 
1 teaspoon baking soda Line muffin tins with thin sliced 
teaspoon cream of tartar bacon. Place small spoonful batter 
*. teaspoon salt in tin, a teaspoonful jam or mar- 
Menod — Rub shortening into malade in centre of batter and 
fl. idd all dry ingredients, then cover with another small spoonful 
» slightly warmed and mixed muffin batter, Bake in hot oven 25 
nilk. Add more milk if minutes 


s 
* 
& req i to make a real moist Setieounal 
dug »i\| and turn into a 
a 


Mix we SUNNY BOY COOKIES 


1% cups Sunny Boy Cereal 
1% cups white flour 
1% cups white sugar 
%4 cups shortening 
% teaspoon salt (small 
% teaspoon baking soda 
1 teaspoon ginger 
1 teaspoon nutmeg 
1 teaspoon cinnamon 
Method—Mix.all dry ingredients 
well together, then add three quar- 
ters cup Roger's Syrup (warm) and 
1 well beaten egg. Form into ball 
put in pan far apart, and bake in 
moderate oven 


sceased loaf tin. Bake in mod- 
ri 2 oven for 40 minutes. (Sunny 
Bo eS may be previously 


d 
FOUND 
THE 
SECRET 


SUNNY BOY MEAT LEAF 


2 Ibs. grated beef 

2 |b. grated pork 

1 cup Sunny Boy 

1 teaspoon salt (smal! 
dash of pepper 


They tone 
up the system, cleanse 
the bioed and ensure 
that necessory deoily 


elimimaron sa essential 2 eggs i 
to good health PRICE 50¢ 1 small onion (shopped fine) 
Method -- Combine all the in- 


Over 7.900.900 boxes of this British 
Remedy were sold last year 


gredients and mix well together 
Bake in over 1 hour. If desired a 
can of tomatoes (strained) can be 
poured over this after well 
browned, 


we DO SELL FOR LESS T 


3 


ARMY¥:NAV 


DEPT. STONE LTD. - 101ST. EDMONTON 


yr On Italo Front 
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SEAFOAM CANDY 
ips of granulated sugar 
cup of hot water 
2 cup of white corn syrup 


Ideal Diet by Canada’s Food Rules 


By ALICE WATSON 
Red Cross Nutritionist 


1. Milk (pasteurived Adults, 1 pint: children, 1 quart. This Boil the above mixture un 
includes the amount used for cooking purposes One ounce of vit s thread from the spoon 
cheese may be substituted for one glass of milk Ha waten stiff_ly 2 owe white \- 

2. Cereals—One serving of whole grain cereal plus at least four »which vou pour half of the a 
slices of whole wheat or Canada approved bread every day syrup. Put the other half bach \ 

3. Vegetables—Two servings daily, preferably leafy, green ot ind cook it until it snaps i 
yellow, one of which should be raw, plus one serving of potato when te iin cold water, then add 

4. Fruits — Two servings daily one citrus, such as orange h . » the ewe whites. Then 
grapetruit of tomato juice, plus one serving of other fruits, fresh add 1 tsp. of vanilla Heat i 
canned or dried real th then drop by spe 


5. Meat, fish, etc —One serving a day of meat, fish or meat sub 
stitutes (cheese, eggs, dried peas, beans); include liver, kidney or 
heart once a week. At least 3 to 4 eggs weekly 

6. Cod liver oil—Some source of vitamin D, such as fish liver 
oils, is essential for all infants and growing children, especially 
during winter, and may be advisable for adults 2 cups brown suqar 

7. lodized salt—Because we need iodine, and Uiis ts thegea lest 1 cup boiling water 
way to secure it 

: Bo intil it harde t i 


nio greased pans. This is a 
Hicious if a few nuts are added 


HARD CANDY 


wate Add 1 tap an 
NUT CARAMELS PEANUT BUTTER FUDGE 
Mix together 2 cups suga 


COCOA FUDGE 
2 cups granulated sugar 


2 cups brown sugar 1 cup granulated sugar 1 tbsp. cocoa 
3 thsps. white syrup 


1 cup milk 1 cup white syrup 
ve cup cocoa 2 pint sweet cream } thsps. peanut butte 
| rounded tsp. butte 
1 cup nuts pinch of salt 2-3 cup mith 
2 tbsps. butter 1 oz. of bitter chocolate (sma M i and cocoa. and i 
Put all ingredients bul outs and pieces 8 f ‘ 
butter into a saucepan, stir unt | «tbsp. butter ft b n er Remove ‘ 
Boil fo 0 minutes ring a ¢ and let cool fo nbout \- 
sugar « dissolved Boil withou hives namely se aman tabi “Tans ste Add butts id. Okan is 
stirring until it forms a soft ball quickly. Do not beat, however, as and beat hick. Pour tn { 
when dropped into a glass of cold this w naké t granular Add pan to cool and cut into squares 


water. Cool slightly then beat until gradually another half pt. of cream 


creamy, add nuts and butter and until a few drops of the svrup in BANANA MILK SHAKE 


pour on greased pan. Mark into the celd water form a rather firm One fully ripe banana une 
squares before it hardens ball that is just a bit firmer than iid milk, fe ns of salt. slice 
— the soft-ball stage) Add vanilla and banana into a bow! and bea I 
CHOCOLATE FUDGE half a cupful of nuts before remov- creamy, add milk and sal® and mix 
2 cups whit sugar ing from thoroughly, Serve cold 
1 cup brown sugar - 
2 squares chocolate ee 
2 tsps. vinegar 
2 tbsps. butter 
1 cup milk 
\ 
2 tsp. vanilla fr 
FUDGE 


4 squares chocolate 

1 Ib. powdered sugar 
1 
1 
1 


STYLE SHOPPE .rp 
na 12 Pay Plan Store” 
10171 101 STREET 
Grate chocolate and add to sugar 


, 
butter and milk. Bring to a boiling ‘Ee dmonton 's s Smart Shop for Women’ 
point and boil for 10 minutes, stir 
ring constantly to prevent sticking ” hcneapsepeeenstneemEEERNESEEEONTEE 
Remove from fire and add marsh 
mallow Whip beating until 


creamy. Pour into a buttered pan 
and mark into squares when coo 


tsp. butter 
smell can evaporated milk 
small can, 5 oz., marshmallow 


CAN'T FAIL BROWN SUGAR 
FUDGE 
3 cups brown sugar 
2 thsps. flour 
2 tsps. baking powder 
“a tsp. salt 
% cup milk 


Mix dry ingredients wel add Y 
milk when it reaches boiling point ) 
add 4 tbsps. butter, boil till it form , 
soft ball in water, remove from 
heat, add 1 tsp. vanilla and “a ) i 
minutes, Pour in buttered d a\ 
cool, Nuts or raisins may be vite i 
if desired 

CHOCOLATE NUT CLUSTERS . 

Melt chocolate i wanted add 
nuts (2 cup and vanilla and care 
fully stir in corn flakes. Drop b 
spoonful on wax pape yw ba 
sheet. Chill till cold 

‘ 
- 
. 

A valuable fur coat 

ruined in a short time 

careless storage. 

STORE YOUR FURS 
I i b it th Topay, a diamond engage ite mt rie, 
nm Our specia u moth 

p y : styled by Birks, assures the newest in design, 


proof and heat-proof fur 
storage plant. 


and the fullest brillianey to the all-important 


diamond 
Every garment that we siore 
here is MOTH-PROOFED At 
NO EXTRA COST 


New Method 


Laundry and Ory Cleaners 
Jasper at 111 St. Ph. 26114 


The rings sketched are enlarged to show 


details of design, Mounted in Likt. oatural 


gold with [8kt. white gold settings 
~ 


Priced from top 


win T2.00 wu 26000 20000 


Dirks 


Purchase (an extve 


=H 


a B® 


1» 


ret ¢ 


Mm. to 165 16 Vall EA TUN S. Wiat velee | 


Wamontan Franch CGA. MI EUS hated 


{ 
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BOILED RAISIN CAKE Mix sugar, butter topeth: ne 
e then add egg, Cinnamon, »,; ¢ 
+ cup brown sugar salt and dissolve soda in ; e 
00 1es ) cup butter or lare cold water. Add flour, cook 
— 1 coo 5 minutes and let stand t« 
MONTREAL COOKIES | tsp. cinnamon Boiled icing 
* cup shortening or butter @ grate of nutmec One and one-half cups ‘ 
cup brown sugar tsp. salt sugar, 4 tbsps. water, boi! 
eogs, well beaten tsp. baking sode threads from spoon and pow 


the whites of two beater 


Ps 
- 
2 cups cake or pastry flour 
’ whites. Beat until cool 


tsp. baking soda 
‘a tsp. salt 
‘: tsp. vanille 
} cup chopped cates and chop 
ped raisins 
4% cup chopped nuts 
“a cup chopped glaced cherries 
Sift the dry ingredients, cream 
shortening add sugar gradually, 
bealing between additions, add 
@pges and Mix we add dry ingredi- 
enis a little at a time, fold in fruits 
and nuts. Drop the dough in small 
spoonfuls on buttered baking sheet 


cups raisins 
cups flour 


o 
’ 
1% 
1% 
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BUTTER COOKIES Festive all-in-one casserole is attractive and tasty dish 
cup butter 
, ee Se OLD TIME SUGAR COOKIES AUNT MARY'S COOKIES 
og accede Ya cup shortening 2 eggss 
h eacx beak . ‘4 tsp. salt 2 cups white sugar ait 29-4 9 
‘ a. ar sel 2 tsp. grated lemon rind 2 cups butter or lard 
7 cs sina ca a : an ‘2 tsp. nutmeg 2 tsps. baking powder ‘CELESS 
ore rr ' 
1 cup sugar 1 tsp. baking soda 
flour ‘ g 
” 2 eggs, beaten “se cup sweet milk, enough flour PRI 
es butter ace epes 2 tbsps. milk to make a soft dough 
JOTNOT nd anc € amor 2 cups flour, sifted with | tsp Roll thin and bake in a hot over . 
es and su ent siour te Tro baking powder and ‘> tsp. of anal 
ae Aah cea sat sode : DELICIOUS COOKIES 
Drop fron ee poop on greased & cup brown sugar 
ookte neet Jecor le th nuts 
~ ws cup butter Selec. 
O#®TMEAL COOKIES 1r cocoanut an t 375 deg. F ; 
2 cups oatmeal for 10 ~~ n ite = 7 oe ns ones 
; pinch of salt diamond 
} cup brown sugar 1 tsp. vanilla ated t 
wan to 
1 cup shortening SOUR CREAM COOKIES ) tsp. baking powder , 
2 egg whites, beaten «tit 2» cup butter 2 small cups flour 
2 cups flour, or less i cup thick sour cream Mix we and form it 
nih 2-3 cup brown sugar. sifted balls. Beat ege g Re 
) tsp. baking powder 1 ego ookies in then ir hopped 


tsp. salt 2\e cups cake flour ts Mi or r entre 
2 tsp. soda « tsp. salt vith thun at 200 deg. F 
tsp. vanilla ‘a tsp. soda After 5 mint cing, push dowr 
WN ana ''2 tsps. baking powder again and fill with je Finis 
ut meats or raisins may be ede- % = 
~ detved 2 cup chopped nuts baking Rees sae a . oa ; ++ 
2 Cup chopped dates or raisins 2 Because Lhe Giamone Vou Choose 1s & SvMmbo: of the aeel 
ye ; : ‘2 tsp. black walnut flavor CEREAL COOKIES ve vou feel for the person to whom you give it, you 
Ze. Wot soipht oer 44: tap. ntiteeds 1 cup shortening wil] not select it in haste, for you want only the best 
ne . 4 tsp. alispice in place of walnut i= cups brown sucar That 1oney Cahn Duy Let us counsel you on O10 
Furnishing flavor Mix and sift the dry in- | om utting ane perfection which determines the wortt 
Bredients, Cut in tne butter very of ¢ Me ) 
H. d d. f fine as for pastry Beat the egg and | tsp. vanilla lis Fie in ts 
undre $ oO add to the crean Add the sifted 12 cups flour 
H Y / brown sugar to the cream and egg 2 tsps. baking powde \ 
omes ear ¥ and combine with the dry ingredi- @ tsp. salt 4 
ents. Add nuts and raisins or dates a ! 
whatever vou have rop by tea- « tsp. baking sods 
spoonfuls on buttered baking sheet 2 cups quick oats WATCHMAMER AWD JEWELLER 
and bake in a moderate oven (350 ! cup rolled shredded wheat wyor ASPER AVE PHONE 7 
deg. F 10 or 12 minutes or ur Bake in moderate oven 375 ay Wao JASE ER AVE ¥ ONE ~164 
own 
PEANUT BUTTER COOKIES 
cup butter 
2 cup peanut butter 
{ 2 cup white sugar 
| 2 cup brown sugar The 
| i | egg, well beaten 
H i cups sifted flour 
1 | tsp. baking soda Largest 
1 i i i] é ang er { e > 
ae + f € anc l 
| ae owe" Specialized 
pethe ) ) poo ) z 
| #reased cookie sheet z H r 
N tet fork ‘Boke 8 20 dee ry Cleaners 
ICE BOX COOKIES In 
2 cups brown sugar 
2 Cup butter or lard 
Loa sept Edmonton! 
| eam ree anc ben ade bad 
1 2 eggs, unbeaten 
2 tsp. salt 
3 cups flour 
1 tsp. of cream of tartar 
1 tsp. of baking soda In addition to the regular’ clee ning 
H cae ES SOGR, CNOA OF TALS and dyeing of Suits, Coats and Dresses 
H imes, add 1 cup nut meats [1x ’ r : DRY 
thoroughly, Form in a rol) and Prudeau's specialize in the clear re e 
place in ice-bor or wise. ove of Rugs, Portiere CLEANING 
night or for a wee Makes #2 med- Yiarts ‘ r 
sedate tee “ . ate Curtains, Chesterfield Suites, Eiderdowns 
and Biankets e PRESSING 
FRUIT COOKIES 
! | Cup raisins, chopped ea D Y EING 
Fie For Reliability It’ mo ose 
cup nut meats e t a rr rs eive 
| i'2 Cups brown sugar ¥y Ss ee Prompt Attentior 
| cup shortening 
| €99, besten 
vp sweet milk. add | tsp 
soda 
2 tsps. baking powder 
« tsp. sait 
« tsp. cinnamon 
2 tsp. allspice to } cup of fiour 
“The House of hop raisins, nuts, dé 0 1005 3S 
‘ get ay Es 1iMi5U 103 STREET 
» es , see”? nis : ' 
Personalized Service g anf cream them, add PHONE 2343 
t n egg and eet k, add 
ONE BLOCK WEST OF | mix well, add enough 
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Pies 


LEMON PIE 
2 eggs, separated 
4 cup sugar 
juice and rind of two lemons 
2 tbsps. cornstarch 
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BOB'S PINEAPPLE PIE 


RHUBARB PIE 


BANANA CREAM PIE 


PAGE NINE 
- 
BANANA CREAM PIE 


Ye 
Mix 
Ther 
Beat 
lz ts 
12 
3 
4 
31-3 
1 
4 
1 
Roll 
work 
nea 
glass 


Pour 
Add 
ch 


wp, 


* 
2 


1 


tsp. salt 

altogether in double boite 
add 1‘. cups boiling wate 
and cool, put in baked she 
egg whites. Cover filling, add 


p. sugar and brown 


GRAHAM CHERRY PIE 
graham crackers 

tbsps. powdered sugar 

tbsps. butter 

cups cherries (1 pt 

cup boiling water 

cup cherry juice 

pkg. cherry jelly powder 
crackers fine, add sugar and 
n butter which has been soft- 
not melted. Line buttered 
pie plate with mixture with 
or press or t with fingers 
Shape of shell and chill well 
water on jelly until dissolved 
cherry juice Add strained 


ries and set to chill Add to 


when nearly; 
2ed cream 


set. Top with 


SURPRISE PIE 


cups brown sugar 
cup oatmeal 


2 cup milk 


Mix well together. Put in bottom 
unbaked pie crust and sprinkie 
with nuts and bake in oven for 20 
minutes 
BUTTERSCOTCH Pile 
Or tsp. butter, 1 ip bro 
Sugar, brown in pan an stove, add 
1 cup milk, Jet get hot, add 2 tbhsps 
i arch and stir until thick, add 
1 egg yolk d put in baked pie 
rust. Beat egg white very stiff and 
put on pie and bake until brown 
BANANA CREAM PIE 
One and one-half cups milk 
tsp. butter, 2 tsps. corn starch 
until thick, remove from stove and 
ba 1 tsp. vanilla, 1 egg 


add 3 


n and put in baked pie 
i beat egg white unt 


put on top, put in over ) 


OPEN FACE PEACH PIE 


4 


Po 


cup sugar 

cup butter 

tbsps. flour 

pie plate with a rich pastr 

butter, sugar and flot 

rumbly, then sprinkle ove 
Sprinkle nutmeg over top 

ke in medium oven 


LEMON PIE 
egg yolks 
cup white sugar 
lemon rind, grated 
juice of 1 lemon 
cups boiling water 


‘2 tbsps. corn starch 


salt, butter 


ir the 2 cups of boiling water 


in the top of the double boiler on 


the st 


ym an 


ove. Mix together sugar, lem- 
d rind, egg yolks, corn starch 


and salt. Pour this mixture into 


the b 
until 
thick 


Pou 


oiling water slowly and stir 
it thickens (will not be very 
Add butter. Remove from 


e when cool. Pour into cooked 


shell. Cover with the mer- 
Brown in oven 


PUMPKIN PIE 
cups pumpkin pulp 
cups brown sugar 
tsp. ground ginger 
tsps. ground cinnamon 
tsp. mace 


5 tbsps. flour 3 cups rhubarb 2 cups milk “% cup sugar 
2 cups milk 1 cup sugar 5 
‘a tsp. salt 2 mene four 3 ae $ thene. f 
- or ps at ps. 7 2 egg yolks 5 thsps. flour 
4 4 tsp. sa 1-3 cup corn starch 2 cups milk 
> thgps. corn starch 2 eggs, beaten ‘a tsp. salt 2 eg9 yolks 
1 large can of pineaople Peel rhubarb and cut In one-half 1 tsp. vanilla ‘2 tsp. vanilla 
5 rounded tbsps. sugar inch pieces before measuring. Line 1 banana J ripe bananas 
¢ 
3 e909 yolks, beaten a pie pan ‘With plain pastry, Mix Put milk on stove to scald) Mix | baked pie shel 
2 thsps. butter sugar, flour, sait and eg@s. Add to ‘ ' sf 2 thsps. butter 
sethe : 

3 egg whites the rhubarb and turn into the pie ‘8eMer egg yolks, sugar, corn Mix together sugar, flour an@ 
Mix flour, corn starch, salt and pan, Moisten edge of pastry with Starch, salt, Pour into milk on stove gait Add milk and. bu ' 
sugar in top of a double boiler, add water, Cover with top crust, Press and stir until it thickens. When Stir in ege yolks and vanilla ond 

. 7 eo . q . 
a small amount of milk and stir in rs together and "Ban Gash 4 cool add vanilla and sliced banana Cook 1} minute longe Slice bane 
to let steam escape ake in quic nas er the ’ ’ ie 
well, Add remaining Milk and stit on en 425 deg. F ~4 fabwute "Red em Pour into baked pie shell, Cover “0"* 0° ei oe ee a 
pi ou 2 r s at pour cream ove and then be the 
in we Cook over boiling water heat and continue baking in moder. With meringue and brown in the 5 ege whit to a {f froth id 2 
£ x 1 cs ' t or ye 4 
until thick. Stirring constantly, Add ate oven 325 deg. F. 30 minutes oven tbsp ugar and put on top of pie 
beaten egg yolks mixed with a little * oe -~V and put in oven until brown 
> tai r . 
of the mixture. Stir until egg is Plain Pastry The study of the art and science V . 
set Remove from fire and add R gl a Sau ‘Gasmiolie ine cr ne cae a ee ' 
eanfits Wate " of te a tsp. salt people particularly until the 15th nerve fibre comprise the bra vod 
ee aUKe ind pineapple. Fill 2-3 cup shortening century hervor ystem in the human body. 
n 10-inch pie shell, and cover with Mix and sift flour and salt. Cut ~~ 


ng nad ym egg whites in the shortening with a knife. Add eé¥ 


and six ISPs. suga Bake in a only water enough to hald the in- . 
noderately slow oven, 300 deg F, gredients together Do not knead anal Everyone 
Ck 3 
& »” ° * 2 
1), Caomgy Family enzoye 


Divide dough in two parts and roll 


out this on a slightly floured board 


EVERY CUP IS A CUP OF FOOD 


for 4) minutes 


PUMPKIN P 
U KIN PIE pastry. Pinch pastry with the fir 
12 cups steamed and strained gers to make a fancy edge and 


pumpkin prick the bottom and sides with a 
2-3 cup brown sugar fork. Bake in a very hot oven 460 
1 tsp. cinnamon deg. F. 10 to 15 minutes. For a 2 


‘2 tsp. ginger 
Y tsp. salt 


crust pie, line pie pan with pastry 
put in a filling, cover with top crus 
2 eggs and bake as directed for pie. If a 

2 cup cream less rich pastry is desired, use only 
Mix ingredients spdec given ‘% cup shortening. Yield 2 pastry 


and bake in one crus shells 


Selection of furniture 
for your home hasn’t been easy for 
you these past few years. You've had 
to cope with substitutes, temporary 
shortages and unavoidable wartime 
inconveniences. STERLING FURNI- 
TURE in Edmonton appreciates your 
co-operation, loyalty and unfailing 
good humor. STERLING has and al- 
ways will have the finest furniture for 
your home, priced to fit your budget. 
Enjoy the friendly, helpful service 
STERLING is famous for. 


“STERLING BETTER VALUES” 


— Your Best Buys in Furniture — 


tsp 
tsp 


tsp. 


nutmeg 
ground cloves 
salt 


eggs 
cups milk 


r into uncooked pastry, bake 


in fairly hot oven 450 deg. F for 15 


minut 
deg 


2 
2 
2 
1 
2 
1 
Pou 


ed pie 


beer 


04 


es, then reduce heat to 325 
F. and bake for 45 minutes 
his makes two large pies 


BANANA CREAM PIE 
(Original Recipe 

eggs (whites for top 

tbsps. flour 

tbsps. sugar 

tbsp. butter 

tsps. vanilla 


2 cups milk 


he above n r on 3 bak- 
hel in which het has 
placed a layer of sliced ban- 
Top with beaten egg whites 


aud browa ig ovea, Let cook 


On Italo Front 


STERLING 


FURNITURE CO. LTD. 
Phone 21666 


‘98 Street and Jasper Avenue 
“Out of the High Rent District to Save You Money” 


Bw 7s 


-- 


p | 
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Fruit Cake 


FRUIT CAKE 


Very Good 
1 Ib. butter 
1 lb. brown sugar 
2 lbs. raisins 
2 Ibs. light raisins 
2 Ibs. currants 
ts Ib. mixed peels 
1 Ib. nuts 
1 doz. egos 
1 tép. each of spices 
2 cups butterm: lk 
1 dstsp. soda in buttermils 


3 slices glazed pineapple 
10 cents blanched aimonds 
1 ot. drained cherries 

2 Ibs. flour 


WHITE FRUIT CAKE 
‘“e cup butter 
cup white sv 
cup m 
cup bread fiour 
€ggs separated 
Ib. raisins ‘sultana 
Ib. cocoanut 
Ib. citron peel 
ib. gheced cherries 
green) 
ib. almonds 
tsps. beking powder 
tsps. vanilla ‘ 

1 tsp. almond extract 


gar 


ik 


sae Wow 


rec anc 


whe 


if am butte nda suce aac 
egg add m 
flour rately 
Add cocoanut 

whieh have been 


ilk and 
beating 
raisins and 
coated with 


be 
sifted 
wel 
peel 


volks 


seme of flour. Fold in beaten egg 
wh and last of all fold in cher- 
rie Bake in moderately slow over 
for two hours. Put water in oven 
for moisture 
CHRISTMAS CAKE 
ups brown sugar 
butter 
6 s whites and yolks bDest- 
en separately) 
seeded 
c is washed and dried 
c n peel 
1 Ib. mixed glazed fruit 
1 cup cooking molasses 
cup sour milk 
er and sugar to a cream, 
adi © the “2 Isp. grated nutmeg, 
1 tbsp. ¢ nd cinnamon, 1 tsp 
cloves 4 that the molasses 
and s k. Stir all well, then 
put in the beaten yolks of eggs, 2 
tosps. lemon juice, 2 tbsps. cold 
strong coffee. Stir again, then add 
4 cups flour with the egg whites 
Last add 1 tsp. soda dissolved in 1 
tbsp. hot ter, and the glazed fruit 
anc nut méats you care to put in 
This will make 3 or 4 medium sized 
eakes, and should be cooked at 250 
@eg for 2 to 3 hours 
CHRISTMAS CAKE 
ib. butter 
3 ibs. ratsins 
3 tps. currants 
3 cups brown sugar 
'b. nuts 


EQMONTON BULLETIN 


we 


~“@WNWNNN ROP & 


Bak 


N= 


cre 
sugar 
tinu¢ 
ght 
kir 
gethe 
ents 


then remaining dry ingredients and 
add vanilla, Turn 
layer 


milk 
nto 


deg 


laver Cpristmas cake 


DARK CHRISTMAS CAKE 


cups suger 

cups melted butter 
cups molasses 
cups sour milk 
eggs 
tsps 
tsps. 


baking soda 
cinnamon 
tsps. cloves 

tsps. allspice 
nutmeg 

cups flour 

Ib. walnuts 

ibs. raisins 

ibs. currants 

ibs. dates 

Ib. mixed peels 
e ir ot over pout 
one 


THREE FRUIT CAKE 


cup butter 

cup white sugar 
eggs 

cups pastry flour, or 
bread flour 

tsp. salt 

tsps. baking powder 
tbsps. crushed banana 
thsps. grated orange rind 
(yellow part only 
tbsps. orange pulp 
cup seediess raisins 
through chopper 
cup milk 

tsp. vanilla 


put 


am butte gradually ad 
r add 
ing unt 
flour 


eggs and 
mixture 

measure 
anc sal sift 
dry 


inen ifr 


beaten 
reat 
Sift once 
1 =powde 
adc ‘4 


tw outlier mixiure 


r twice 


alternately 
greased and floured two 
Bake in moderate oven 
F., 25 to 30 minutes 
ib. mixed peel 
ibs. dates 
cup corn syrup 
tsp. each of nutmes 
and cinnamon 
eggs 
cup sour milk 
heaping tsp. t 
the sour milk 
2 little salt 
cups flour 
Bake 
hours. This make 


raisins will do 


kine 


in ¥ over 


one besides 


AUNT HARRIET'S CHRISTMAS 


ake 


CAKE 


eggs 

cups brown ‘sucar 
cup syrup 

cup sour crean 
cup sour milk 
cup butter 
tsp. soda 
tsps. baking 
tsp. nutmeg 
1 tsp. cinnamon 

tsp. cloves 

Ib. raisins 

Ib. currants 

cup mixed pee! 

flour enough to mx 
stiff 


na siow over 


powoer 


not 


“BULLDING 
A SERVICE 
TO SERVE 
YOU BETTER’ 


WADE & RICHA 


Electrical 


APPLIANCES 
Sold 


and Serviced 


By Our 
Experts 


LIMITED 


10166 102 STREET 


Ss 


SELEY | 


ALBERTA’S FIRST N 


1% cups 


ingredi- 


or molasses 
allspice 


RDS 


PHONE 2642) 


PE ees 


1945 


EWSPAPER SATURDAY, FEBRUARY 24, 


to 


a”) 


3 


FOR 
PERFECT 
RESULTS 


It’s a pleasure to cook with ELECTRICITY. Even 
cooking temperatures without variation give the mod- 
ern housewife fewer baking failures. If you have not 
had the pleasure to cook with electricity ... remember 
the future... when ELECTRIC ranges will be avail- 
able in abundance. 


CARE 


FOR YOUR 
ELECTRICAL APPLIANC 


ELECTRICAL APPLIANCES won't be available for 
some time to come ... so care for yours by having your 
ne‘ghborhood electric store check them carefully . . . 
to make them last. 


loo 


The CITY of EDMONTON 


ELECTRIC LIGHT AND POWER DISTRIBUTION SYSTEM 


: 
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CREAM PUFFS 


Desserts 9 sn" 


¥ Cc horte 
TUTTI FRUTTI DESSERT a li lap 


DATE NUT TORTE 
? eggs 


‘) cup sugar 
‘a cup flour 


—— 1t tartrat ' ' 
® ther . ’ ‘ 
2 thsos. butter Ada he yoiling o the sp artrate or phosphate, 
2 tbhsos. refined corn oi! " i st baking powder or ‘> tsp aie 
» ; enin and s 
2-3 cup corn syrup 1 flo Remove from hapa vee baking powder 
< : - 9 inch $s 
e99 et the mixture cool slightly ; 
1 soa ty cake flour ind add eggs one at a time, beat- 2 Cup chopped nuts 
3 tsps. baking powds 1g in each one for yme time be 1 tsp. vanilla 
a cup on re adding ie next. Drop by Beat eg we add sugar, s » 
¢ 
tsp af ‘ t 2 
; oo vant spoonful on a greased pan about her flan kine bowel od 
: nehes apart. Bake *2 hour in a salt. add dat snd put vi " \ 
ea gether re but corn oderate to slow ov en (100 deg. fo With egus and sugar adding va ‘, 
° and corn syrup Add egg and 10 minutes, then 250 deg. I Coo 
) . Ps spread on a greased sheet pan and 
wat we Sift in dr ingredients Cut a slit in one side and fill with r ae 
ate te With the m ma fillin vhippe srean »! gat 7 locerate oven dit € 
1a t lk, ac a- crean ling ppea cream ¢ F Serves 6 or 8 
n 4 and pour over fruit and syru fruit mixture 
n em ying pan (as described 
belo Cake flour makes a tende ICING AND FILLING FOR CAKE 
“a Ape B og ICE CREAM SANOWICHES 
hatter. (Use pastry flour if a tough 2 tbhsps. brown suga 
e ; *xture, which is easic oO serve Use for these ar preferred firm > 
eas 5 desired e crea n brick Cut into slices 2 tbsps. melted butte 
F a ind place between 2 thin slices o 1 cup cocoanut > 
: bb bh ‘ane Mixture pound < angel cake cut the same |! tbsp. rich cream 
aan alta tas size as the ice cream. Top with Put on hot cake and bake until 
See SOr at Wyre late, butterscotch maple, o ' : 
+ to 1-3 cup chopped candied .., ferred satice rown 
cherries 
' cup sliced or crushed pine- 
e 
apple LEMON FOAM 
fe yutter in frying pan. Add CUSTARD 
syrup and fruits. When bub Yolks of 3 eggs Gingerbread is a favorite dessert of servicemen and women 
ga ery little, remove from 1'2 cups milk 2 - 4 
eat and id the batte« above 4 Cup granulated sugar 
APPLE ROLLS 
pread t without dist gt 1 tsp. corn starch GINGER BREAD L L 
it. B nt 350 deg. I ne pinch of sait : 99, es beaten Make a dough like pie st, us 
, Le ome a bo stir 2 co cup ribbed ng a little less shortening Rol 
1 , 1 cup sour milk 
Varia T amou and " Serve aS a sauce ’ 1e 'y cup shortening, meited i nearly + inch in’ thicknes 
“ 1 0 ay vary Com . > pa 2 cups unsifted flour pread well with good tart apple _ 
> cups ft ‘ ore 
ae d prur ie ind WHITE PART 2 tsps. soda iopped not too fine Land pinch 
2 tsps. s< 
4 - ts as hee 2 cuos cold water 1) tsp. ginger he edge down well, Cut crosswise 
, , 1 cup white sugar » tsp. cassia n about 1? ich pieces, put cut 
Drain a 3 thsps. corn starch side down in buttered baking tin 
7% , : juice of 1 lemon and a little VANILLA ICE CREAM Put a nall piece of bu on eacl 
’ ake and ¢ grated rind Very Good yl and bake in a moderate oven 
; 7¢ ot ec ) ’ he . Y de 
’ ) 4 A ™ " the han 24 cup white sugar To be « . ’ hoa i nade a 
; ser wh , 2 thsps. cornstarch follo or 3 tbsp f i vel 
( . 10 minutes 1 cup sweet milk nixed in litile wa Ss lowly in 
C sweet : 
" ) ne water. Sweeten to 
App 5 PEACH UPS 7 \ KE 2 egg yolks se rEveny ure 
LE COBBLER EACH UPSIDE-DOWN CA 1-3 cup coffee cream 1 add vinegar or lemon NEW METHOD 
1-3¢ coffee cre 4 s 
*4 cun flour , 49 shortening 5 h uice to mak ta tle ta 
7 2 egg whites , ‘1 , t i a 
tsp. baking powder ' Cup sugar pinch of salt DRY ( LEAN ING 
1 tsp cH i egg 2 tsps. vanilla THIS SPRING 
3 tbsp. fa 1 ups flour (pastry 1'a cups whipping cream > 
tbsp. b * Sane , awe ‘ : : U 
tbsp. butter 2 tsps. baking powdera Heise Rb esigheespg A WILL MAKE YOUR 
ups é ies slicec ; cu milk ~y ‘4 ‘4 
“ee el ced are Ai ae i milk graduall cook in doubk HOME SPARKLE 
: “eed jaa Phe NM yiler 25 minutes. Combine with 
thsp. lemon juice a tsp. scit . ) bout 
egg yolks, cook abi OA 
bias ae Phone 26114 
bles . 4 a add suga more until thick, add 
’ <e dough Sep h ind yolk ‘© cream Mix well 
ng Ro ) 3 hic and coo When cool add 
. i ( iD ' »n-colored Add Oo creamed vanilla, chilled whipped cream and 
gre I pa doj wit putt i nd suga Sift together dry iid into custard. Pou n tray and , 
30 é 1 sugar cove h in jier Add these alternate freeze. Before the dessert has froz Laundry and Dry Cleaner 
fougn ard bake at 450 deg. } ) seating thorough! Fla n solid remove. sti rom back to JASPER AT Il! AVE 
9 nutes. Other f . watt ania seat egg whit ront of tra hen carefully fold in 
2 4 : 2611 2611 
at , ay be used ad fold into batt stiffly beaten whites with salt Phones 26114 tell J A 
3 thsos. butter urn to tray . 
APPLES IN AMBUSH or 1 ps brown sugar :. 
2 s flour peach halves 
2 shortening he pa ut dutte 
p sugar brown suger o i bro ig nm pan and 
ey e iixed and Starting to 
¥1 cup milk row Place peach halves i th 
2 tsps. vanilla yineapple can be ed also!. You 
2 eggs nas dd cherries and walnuts also 
4 farge tart apples Then add ca batter and bake in 
yutter i ver id intil done Tu 
Suga » th eg and i ' sid io on plate ind se 
anilia t well as for a ca do 1 whipped cream if possible ' 
1 ) ’ add , 
r m 1 c 
by Peel a BROWN BREAD ICE CREAM 
pole 1in, p nN a pudding te 
= dis mut 3 pieces ol butter eo *s cup finely granulated sugar 
1 + r 
iish with the apples and po ’ a few grains of salt ‘ 
er oO ’ Bake 25 minut , 4 tsps. vanilla 
moder: oven. Serve with an | cup toasted coarse brown [ 7 
me bread crumbs ( 
-1-3 cup finely chopped nutmeats ° 
STRAWBERRY SHORTCAKE Stir sugar with cream until dis ye 
2 cups flour “solved Add salt and vanilla‘ or 4 
3 tsps. baking powder naple flavoring Turn into 2-at 
2 tsp. salt freezer and freeze to mush Add e 
4 Cuo sugar read rumds and nutmeats ana 
1-3 cup milk complete freezing te: 
softened butter 
a. NEewoes yanshes DATE AND NUT DESSERT 
“id 1 cup sugar, let stend 2 o , 
Lo ut butter in flour with 4 sections of shredded wheat 2 : 
cnife. Stir in enough milk to make | (¢rumbled) | ‘ i In the Home or Office, When 
. smooth dough; divide dougt n 2 Cup pitted dates, cut in sma ye , ” @ Milk 
sad wa ! 
half. Pa into pie pan. Spread pieces Hunger Strikes It’s ECD 
i + ° ~ 
softened butter, put rest of dough 2 Cup broken nut meats Time! Rich. Creamy ECD Pas- 
yn top. Bake (450 deg. F.) 15 to 20 4 tbsps. brown sugar ‘ : N Onl Satisfi 
' 
om es. Split dough, spread bot PY tsp. salt teurized Milk ot nly Oatisties 
? > A or on. strawe 2 Cups whipping cream 
tom layer with butter, then straw u v peng the Pangs of Hunger But It Is a 
her 1 re. Add butter ries Mix fir 5 ingredients aud fold we - 
aid whipping cream just before into cream which has been whip- Delicious, Nutritious Drink Any 
“ red until stiff. Chill and serve Ti 
ime of the Day. 


Use ECD Milk For All Your Cooking 


EDMONTON CITY DAIRY 


Limited 
FOR SERVICE 


10171 101 STREET 


“Edmonton's Smart Shop for Women™ 


25151 


PHONE 


1 (re! 


o 
c 


ee S548 8 YY 24S Ww ae 
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Cakes 


CHRISTMAS CAKE 
2 cups yellow sugar 
2 cups butter, “s lard anc ‘2 
butter 
% cup molasses 
juice of 1 lemon 
I's tsps. cloves 
1} tsp. each of nutmeg and all- 
spice 
6 egos 
2 Ibs. each of currants 
and mixed peel 
1 cup candied cherries 
10 cents almonds 
‘3 tsp. soda 
Cream the sugar and butter, add 
molasses and lemen juice, and add 


rarsins 


fruit and flour to make a stiff 
batier 
BANANA CAKE 
‘2 cup white sugar 
‘2 cup brown sugar 
2 eggs 
‘a cup butter 
3 tbsps. milk 
t'2 cups flour 
1] tsp. baking powder ; 
} tsp. baking soda 
pinch of salt 
3 mashed bananas 
s baking powder. soda and <alt 
RAISIN CAKE 
22-3 cups flour 
2 thsp. fat or shortening 
2 tbsp. brown sugar 
6 ozs. raisins 
) tbsp. marmalade 
2 tsp. mixed spice 
1 tsp. Dakine powder 
cuD milk 
i 
€ her dr gredients, S 
Eethe he zg ed tin 


MARBLE CAKE 


2 Cups white sugar 
cup butter 
cup sweet milk 
whites of 4 egos 
2"2 cups flour 


aping tsp. Dak Mg powecer 


I 
cup Drown sugar 
cup butter 
cup sour milk 
2 tsp. soda 
yolks of 4 eggs 
‘2 tsp. nutmeg 
1 tsp. cinnamon 
2 tsp coves 
ak “ € Bok ¢ 
mode é 
_ 


Custo 


Living Roo 


a et « 


EDMONTON BULLETIN—ALBERTA'S 


Swe ews SS het | 


Grapefruit sections and romaine salad. 


“ss 6 6 


ema Ree 


~N a Pe 


CHRISTMAS EGGLESS 
FRUIT CAKE 

ib. butter, or more 

cups brown sugar 


+ ibs. seedless raisins (washed 


and dried) 
Ib. seeded raisins or dates 
washed and dried 


cups buttermitk 
Ibs. currants ‘washed and 
dried 
td. pkg. mined pee! 
cup elmonds 
tsp. vanilla 
tsp. cassia 
tsp. cloves 
tsp. nutmeg 
tsp. salt 
about 4 cups pastry flour 
1 tsp. baking powder 
tsps. Daking soda 
more butter and fruit may be 
added 
m 
k 
WHITE FRUIT CAKE 
ib. butter or shortening 
Cup sugar 
e€ags 
cup sweet milk 
piece orange and citron pee! 
Ib. cherries 
b. white raisins 
Ib. shelled weinuts 
ib. shredded cocoanut 
slice candied pineaaple 
tsps. baking powder 
tsp. vanilla 
tsp. nutmeg 
s cups sifted flour 
€ in moderate over This is 
exper € He d € 


m Furniture 


Troockbilt quality 
living room furniture 
will be found in most 

leading furniture stores. 


It is custom built... with 
the master touch. 


@ Ask to See lt @ 


and dark mixtures 


RAISIN CAKE 
cup granulated sugar 
large tbsp. butter 
cup boiled raisins 
cup juice off same 
cups flour 
egg 
a little cloves and nutmeg 
1 tsp. soda 


MARBLE CAKE 
2 cups sifted flour 
2 tsps. baking powder 
‘a tsp. salt 
cup shortening 
cup sugar 
eggs, well beaten 
cup milk 
tsp. cinnamon 
tsp. cloves 
2 tsp. nutmeg 
‘“¢ cup molasses 


~-NwWe ee 


" 
pe ee 


to two parts 
and molas- 


Drop spoons 


alternating 
Bake in mod- 


ased loa 


ate oven until done 

DARK GUM DROP CAKE 
‘2 cup butter 

2 cup sweet milk 

1 cup brown sugar 


1 egg, well beaten 
1% cups flour 

1 tsp. baking powder 

2 tsps. soda 


salt to taste 


2 cups raisins 


1 Ib. gum drops cut fine with 


scissors; and wet them often 


while cutting to prevent stick- 


ing 
10 cents mixed peel 
Bake 1'z hours in slow oven 


Rave 
1 


Furniture 
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THE NAMELESS CAKE 


eggs 
cup shortening 
cups brown sugar 
cup cocoa 
cup hot water 
tsp. nutmeg 
tsp. cloves 
tsp. cinnamon 
tsp. salt 
cup toasted nuts 
cups sour milk or buttermilk 
tsp. vanilla or lemon extract 
tsps. soda 
3 cups flour 
3 tsps. baking powder 

Beat the eggs separately, then 
add sugar, shortening and the co- 
coa diluted in the hot water, Add 
the spices and salt. Mix well. Add 
soda in buttermilk. Add rest of in- 
gredients and beat well. Cook in 
two deep pans in a moderate oven 


BANANA CAKE 

1 cup sliced bananas, very ripe 
11-3 cups sugar 

% cup shortening 

3 egg yolks 

? cup sour milk 
2 cups sifted flour 
“2 
“ 


Neen oo wow www 


tsp. soda 
tsp. salt 
1 tsp. baking powder 


Cream shortening and sugar until 
fluffy, add banana, beat thoroughly 
Beat the yolks very light, add sour 
milk, flour, salt, soda. Bake in a 
sheet of two layers for 35 minutes 
in oven 350 deg. F. Ice with boiled 
icing using whites of eggs 


APPLESAUCE CAKE 
2 cups flour 
1 tsp. soda 
4 tsp. salt 
‘2 tsp. cloves 
% tsp. nutmeg 
1 tsp. cinnamon 
2 cup butter 
1 cup sugar 
1 egg 
1 cup raisins, cut 
2 cups nut meats broken 
1 cup thick applesauce 


unbeaten 


Put in buttered pan waned paper 


Cook 1 hour slow 
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WALNUT LAYER CAKE 


1% cups granulated sugar 
‘2 cup butter 
‘ cup milk 
2 cups flour 
2'a tsps. baking powdeer 
1 cup chopped walnuts 
4 egg whites 
1 tsp. vanilla 
salt 
Cream butter gradually, adding 
1% cups of sugar, working it inte 
butter. Continue until mixture is 
light and foamy. Add dry ingredi- 
enis and milk alternately Add 
chopped nuts and lastly add the 
egg whites which have been stiffly 
beaten, Bake in well-greased layer 
tins half hour in oven 350 degrees 


APPLESAUCE CAKE 


1% cups sifted flour 
% tsp. soda dissolved in hot 
applesauce 
“@ tsp. salt 
tsp. cinnamon 
tsp. cloves 
cup butter 
cup sugar 
eo 
cup raisins 
cup nuts 
cup hot applesauce, unsweet- 
ened 
1 tsp. vanilla 
Cream butter, add sugar, blend 
well, add beaten egg, applesauce, 
rub raisins with little flour, add re- 
maining ingredients, Bake about 1 
hour in moderate oven. 


CHOCOLATE CAKE 
eggs 
cups brown sugar 
cup butter or shortening 
cup seur milk 
tsp. baking soda 
cup boiling water 
tbsps. cocoa 
tsp. vanilla 
a little salt 

2 cups flour 

Mix first three ingredients 
creamy. Then add sour milk to 
which the baking soda has been 
put 2 tbsps. cocoa in 


Se eo 


—-NN eww RD 


added 


then pour on the boiling 
add vanilla and salt. Lastly the 
flour a little at a time, mixing we 


STYLE SHOPPE iro 
= phe 12 Pay Plan Store* 
10171 


“Edmonton's Smart Shop for Women’ 


101 STREET 


: 


' 


FOR OVER 
25 YEARS 


We have served an ever increasing list 
of customers in Edmonton and Northern 
Alberta. 


9269 105A Ave. 
Edmonton 


bt tl mr A a ee 
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, ® BREAD AND BUTTER PICKLES ICICLE PICKLE ' 
1¢ es ‘. qts. sliced cucumbers Iwo gal. pickles about 3 or 4 in- 
Y Onions, sliced ches long, split length-wise. Dis- 
Les 3 or 4 green peppers, chopped le 1 | Lt » 
Yi 1 cup salt id sol pint salt in gal. boiling water, 
Take , , and put in "lace these in large kettle, one POU over and let stand one week, 
brit wer 1 t t morning layer of cucumbers, then a layer of then drain and cover with 1 gal 
drain o he brine, 7 our boil- Cnions and peppers Salt each fresh boiling water, Let stand 24 
ing wat ove ‘ cucumbers vod — d ne Let stand over hour Drain Cover again with 
nigh é ‘hen a 
drain and pack in s tight. Put in TE sachet hen add fresh boiling water, add a lump of 
ab tsp. of p 1g spice 6 cups sugar um size of a walnut. Let stand 
ure <a lin ce to 1% ats. cider vinegar alum size of ¢ alnu et stance 
cn 1 I he he eas ip of 1 tsp. tumeric 24 hours, drain and cover with 1 
: y- = 2 vinegar to 2 tbsps. celery seed sal. of vinegar, 3 quarts white 
te + y —~ : pour very hot ina 1 tsp. cinnamon sugar, handful of whole pickling 
J Seal at once spices. Boil all together. Drain off 


Boil about 20 ute r seal 
; minutes and sea his liquid for 3 days and pour over 


BREAD AND BUTTER PICKLES oo ig not too long or they again then put pickles ‘n jars, heat 
w > tox t. These 4 . 7 - 
1 gal. small cucumbers, sliced Saute naka oe These pickles are jiquid over again and pour on 


good at : meal : * 
8 small white onions Seite ew isnahe, : pickles in jars. Seal tight 
1 green 
) ; nts aye cut up fine : he shay PICKLES BREAD AND BUTTER PICKLES 
w 
) ~ sweet pepper pk. green tomatoes, sliced 3 qts. medium sized cucum 
“2 cup salt 6 latge onions, sliced bers sliced about “4 inch 
5 cups vinegar : “a, oe thick 
. mn 
5S cups sugar 1 at “= Pek Natio ape Doe gg! 
1\2 tsps. tumeric 2 Ibs. brown sugar See ae eee rervee 
h ten, cloves 2 tsps. allspice re salt * * stand over 
2 tbsps. mustard seed 1 tbsp. celery seed = 1 at ¢ der none 2 
2 tsps. celer Sprinkle : ‘ Piwee J A, Md the el 
mJ pP y seed pe inkede 1 cup salt between layers 2 cups granulated sugar 
Slice cucumbers thin and ada °f tomatoes and onions, and let 1 tbsp. mustard seed 
sliced onions and peppers cut up {40d over night. Drain and boil in 1 tsp. celery seed 
fine, add salt and cover with crack- V'Ne8ar and water and cook for 15 ‘2 tsp. tumeric powder 


ed ice. Let stand 3 hours Drain. ™inutes Add remainder of ingredi- 
Combine remaining ingredients and ents and boil 15 minutes. Never put 
pour over pickles. Bring to boiling °" second vinegr, and they are just 
point and seal as good 


Bring liquid to boil. then add 
pickles, thicken slightly with a littl 
corn starch and seal in sterilized 
sealers 


—_—— —— —_sCTUMERIC Cucumaeers i : And Remember .... Battles 


Twenty-four large cucumbers, 10 F h 
large onions, sliced in brine over 1S Are Won on the Home Front 


night, 1% cups sugar, 2 tsps. tum- 


Edmonton's OYSTERS CASINO 


eric, 2 tsps. celery seed, little spice 


Leading in bag. Put cucumbers and onions Leave oysters on the half-shell 
Walipaper in kettle and cover with vinegar, Put 1 tsp. hot tomato cocktail sauce 
Add other ingredients and cook. on each, then small slice of bacon Lins with 


a — When they reach the boiling point, Put under broiler. When bacon is Lene It’ 
Paint can immediately cooked,the oyster in done too : 
j 
Store _ yup the hom 
DILL PICKLES SALMON SALAD 
Select cucumbers, dill size, from One can pink salmon, 2 tbsps yee 
about 4 to 6 inches long. Wash S4lad dressing. Mix these ingred illy 
them apd wipe them or let stand ents together, then add a few chop 
4 ‘ ped sweet pickles. Can also be used 
awhile in cold water, then arrange for sandwiches 
in jars with layers of dill in the 
bottom, centre and top of jar. Some SALMON LOAF 
chopped or small onions in with | can salmon 
the cucumbers adds to the flavor 1 cup milk 
Cover with hot brine made of 3 > 
qts. of water to 1 qt. vinegar (cider) eggs, beaten 
P 1 tsp. ground alum. Boil up to- a little melted butter 
Home Beautiful gether and pour over the cucum 1 cup cracker crumbs 
: bers in the jars. Let stand about salt and pepper 
Jur selection of Wallpaper is 2 months Pick salmon quite fine. Remove 
the finest in the City and in - - all bones. Bake in small loaf pan 
cludes lovely papers for every GREEN TOMATO PICKLES int | brown Skah tas. Pee a y " 
room in your home, at prices about 20 green tomatoes t V ‘ é 
that will fit any buc t. It will 8 apples, chopped 
be a pleasure to shov u ot % D 
aiitmeiadea 8 onions, sliced Beverages . Cru HOME FIURN/SHERS 
3 cups brown sugar a ak yc 9905 Jaspes Ave ; —_ hones 22242 - - 22099 
 sietitiatietiatetieietieteiatiemetetetememet 3 cups vinegar GRAPE JUICE ‘ 
; RENEW YOUR WALLS about ‘2 cup mixed pickling One cup grapes > cup suga RNITURE NEEDS 
4 AND WOODWORK WITH ; spice, tied in a bag Pick and wash grapes and let them 
{ FRESH PAINT FROM } 1 the tomatoes are best when drain. Put 1 cup grapes and % cup 
Ut 
ROR 2 ee | liced alor with the onions and sugar in @ quart can and fi an = 
salted as you slice each layer in a With boiling water. Shake we ! 
large kettle, and let stand over til suga lissolved Wwe D SELL f LES 
5 night, and then drain in the morn OR 
ng. Place kettle on slow fire and HOME CANNED MILK 
add the vinegar, sugar and spices Fill weil sterilized jars with »st 
10335 Jasper Ave. Phone 26542 in bag or mixed through the pick- milk, seal and boil in boiler fo 
les and boil until tender Apples hour. Remove from hot watt ea 
s I f F ‘ 
od ie’ nage 5 eee may be added or omitted. Use a tight, and invert jar until cool. Mit 
IN-GLO SIGN » saccharine 2g . ; Re : me 
little saccharine instead of sugar if will keep as long a is n DEPT. STONE LTO. = 100s « BODMONTON 
you wish to substitute opened 


THERE are two important 
steps to your ‘well being” 
The first thing to do when 
illness overtakes you is to 
consult your regular family 
doctor. The second is to 
have his prescription com- 
pounded by a reliable phar- 
macist 


she’s proud that 
she can say 


“T PAINTED 
IT MYSELF” 


with 
The MERRICK DRUG STORES in their years of 
service have established a reputation for accuracy 


and dependability in their prescription work, They 

have all carefully selected men who realize the import- 

ance of their job. They carry complete stocks of all 
wad leading manufacturers—and you'll find are always pre- 

pared to deliver what you need in pay of emergency. You're spending more time at home this year, 
anyway ...s0 why not spend that time wisely 
im beautifying your home’? Try our new, quick- 
drying wall paint! Do over a room —or your 
whole house! Your friends will never guess that 
it wasn't a professional job... until you proudty 
tel them... 


“I PAINTED IT MYSELF WITH 
MONARCH!” 


BIKKS BLDG, GARNEAU THEATRE BLDG, WHYTE AVE 
loath Street 109th Street and 88th Ave and 109th St, 


WEST END, 11528 Jasper Ave NORWOOD, 9636 liith Ave 
BOXY THEATRE BUILDING, 124 St. and 107 Ave 
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ep Flour 
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speak 
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then 


over 


ical } 


uddings 


CARAMEL PUDDING 


1 cup flour 

Ve tsp. salt 

‘e tsp. baking powder 
“a cup sugar 

‘© cup raisins or Gates 

1 tsp. butter 

cup milk 

Mix above 
add 


pour into baking dish 


4% cup brown sugar 
1 tbsp. butter 

Ye tsp. vanilla 

1‘ cups boiling water 

Cook 3 ogether in moderate 

This is a cheap and econom 


bh ling 


INDIAN RAISIN PUDDING 


‘2 cup seedless raisins 
va cup yellow cornmeal 


*« cup corn syrup or brown 
sugar 
1 pt. milk 
1 tsp. of butter 
) e909 
B k to a be and add corr 
mea A ind s constantly 
ook k and smooth, add 
bu i veetene cook a few 
n C cd “ is and stir 
ar ‘ ¢ beaten €g Pp I 
( making Bake ’ 4 
ne \ sé € 
u , t or @ 
t 
SUET PUDDING 
r bar powoe 
p €et milk 
r € 
r et 
is aisins 
t € 
A a 
bE s é 
rs € ‘ i « ’ 
Wi ¢ € 
— /- 


Zem-Buk quickly soothes and 
heals Sore Feet, Blisters, Chafing, 
Chapped Skin and Athlete's Foot 


Excellent for Burns and Cuts 


WIVASk 


Ore BL. 
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MPOTRE RET vi 


eee Geet ths GY Fe ewy ™™ me Grae 


Meal preparation moves quickly when mother and daughter 
work as a tean 


CARROT PUDDING 


CHERRY PUDDING 


1 cup carrots, grated « cup butter 
1 cup potatoes (put through 2 cup granulated sugar 
grinder 2 cup sweet milk 
1 cup raisins 1 cup and 2 tbsps. flour 
1 cup suet 2 tsps. baking powder 
Cup sugar ) cup Grained sweetenec 
cups tiour ries 
2 tsps. baking powder eo9 
salt; flavor to suit € ri £ 
S n or t } ‘ ce 
h ri é 
HALF-HOUR PUDDING ’ 
Take Bane y 
cup flour . 
tsp. baking power Sauce Fe Pu 
few raisins p cherry € 
2 cup sweet milk Dsp. corn starcr 
2 tbhsps. sugar tsp. lemon 
Take ¢ é 
2 cups brown sugar e ( 
2 cups hot water - 
piece of butte nut 
I pe otne r re ; : = ~ “ 
PLUM PUDDING 
cup grated raw carrots MAPLE PUDDING 
cup grated raw potatoes cup maple syrup 
cup bread crumbs 2 CUp sugar 
cup suet finely choppec cup butter 
2 tbsp. sour milk CUP Sour mtx 
tsp. soda 
2 cup flour 3 cups of flour 
} tsp. cinnamon cup of raisins 
« tsp. nutmeg cup nut meats 
| cup raisins tsp. baking powoer 
1 cup currants steam two hours 
2 cup brown suger a 
@’2 Cup corn syrup 
2 tsp. baking soda 
1 tsp. salt 
tsp. allspice 
Mix in order given anc 
greased mold, or int 
al molds. F not more a 
third t toy Cove Z y 
greased d and on rack in 3 
steamer half f i boiling 
water Slean large mold 
for 3 hours, smal! molds for 
142 hours Add more water d 
process if necessary. Serve hot with 
a good € 


“ith Tro 
Pix 
Made 


§ 


u 


her- 


de 


ening 


ac 


and knead 
rectangular 


“ 
m 
n 
n 


side 
Bake at 


sa 


the fo 


pr 


To Cook Steak 


Have grease hot, dip the 


steak in flour and put in fry 
ing pan. Season with salt and 
pepper and slice an onior 
over it. Let fry unt wel 
browned on both sides, then 
“over with hot water and ©m 


mer % of an hour 


RHUBARB RAISIN PUDDING 


2 cups sifted flour 

tsps. baking powder 
tsp. salt 

tsps. sugar 

tsps. melted butter 

to 4 tsps. shortening 
to % cup milk 

cup raisins 

rhubarb sauce 

together flour, baking 
and sugar. Cut 15 
Add milk 0 
Turn out on floured 
gently Ro yut 
sheet about 8 in¢ 
ide 6% inch thick. Brus 
elted butter and cover with rais 
s. Roll up jelly rol 
to 2-inch slices Place olls* cut 


3 
1 
2 
2 
2 
2-3 
1 


Sift 


‘r, salt 


soft 
board 


yugh 


fashior 


down in greasec 
450 deg fF 
es To serve 


uce over each rol 


lowing rhubarb sé 


idding when raw rhuba avi 
le 

Sauce: For a fair hick sauce 
ok Ips oO 


ip f ater ur 


Saves Time! 


y classified 
Efficient cashiers and 
Quick service 


| 
|: 


Scotch Oat Cakes 


s 4 ur 
ana Meats 


Fruits 


tries 


‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
‘ 
4 
‘ 
4 
‘ 


Groceries, 
Vegetables, 
all at Food Market prices 


Shop at THE BAY Your Friendly Store! 


Free Demonstration No Obii 


BOT oy, ele? vein 
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PLUM 

1’ Ibs. flour 
1 Ib. suet 

1 Ib. brown sugar 

1 Ib. 

1 tb 
2 Ib 


PUDDING 


seediess raisins 
currants 

mixed peel 

1 loaf breadcrumbs 

1 tbsp. baking powde 
1 tsp. nutmeg 

2 tbsps. allspice 

} tsp. ginger 

1 


tsp. salt 

8 eggs 

Wash and clean fruit and our 
sell. Mix suet, fruit, sugar, bread 
rumbs and seasonings and fin 
Break eggs over this and sti 
ng Add enough milk ‘to make 
spoon stand up. Grease molds and 
et steam for about 3 hours at 
pudding dry out well before or 
ng. Before using, steam age ant 
erve with caramel sauce, Branc 
cherries or nuts may be adder ‘ 


. 

. 

. 

. 

4 

* 

*. 

e 

. 

* 

Fits in the petm « 

of the hend. ‘/ the 

weight of most hearing eds o 
NO MORE fuss and bother of 
being ‘wired for sound e 
. 


See one — Hear With One — Teodey 


ND NOW 


. ‘ 

The J. E. Nix Co. 
10030 109th St. ; 
Phone 22564 } 

RADIOS > AIL 4 
ELECTRICA ANC! } 
OTORS—E BOs 4 
WASHING Der , 


eee er en errr rrr 


THE MODERN WAY TO SHOP 


| Saves Money! 


Delicatessen. 
Cakes and Pas- 


— 
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Use Plenty 
Of Fruit 
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basis for serving other foods, For 


this reason gela dishes are vali 
able in the diet of the invalid and oug u § 


convalescent 


Gelatin dishe are «equally ’ 
portant in the diet of healthy PLAIN DOUGHNUTS 
dividuals They are appetizing as tbsps. shortening ¥ 
nutritious, offering intinile variety 
For Dessert ‘ ; 1 cup sugar 
: « Amivy menu . 
Sometimes when efficiency is - \ 2 Sugs 
pressing than relaxation I CRACKER OMELET | cup mitk 
give the children a nice shiny Me- 4 eggs tsp. vanilla 
Intosh apple and say, “That's des. te cup milk } tsps. baking powder 
ver little people, Eat it in any t 2 tso it e 
for you like 2 cup cracker crumbs sp. salt 
netimes they eat them “off the J! <aep butter 1 cups sifted flour 
sump’; other times when there's 2 tsp. salt, pepper Mix suga hortening, egas, flour, 
ecough cream they slice them and Roll fine enough crackers » sal yaking powder then milk last Vv 
smother them in cream (that’s a make cup crumbs, soak crumbs Roll into 1-2 inch thickness, shape 
sical diabetic dessert you nh milk. Beat eggs light, combine with cutte frv in deep fat (300 
koow); but Marianne discovered with milk and crumbs mixture. Add de ) ’ ninutes turning. @ { 
best trick yet—she sliced her salt, peppe nelied butter, Put in 0 " j . browned on under 
sople in about 5 rings, dug out the buttered pan. Cook slow 1 


and put the rings together 
with Baumert cheese. Encouraged 
by this delicious morsel she tried 


pg ee ae a ae a a 


pesout butter as a filling — she x , « 
lifted it because she loves peanut O d N Ww 
butter so, but I adopted her apple . - : 4 r er Oo : m 
sandwich with cheese for a salad . 2 . . 
and served it to guests, first dip- Crispy peach pie, a seasonable delicacy, x _ 
peg the whole thing in pineapple 
juice. It started quite a bit of e course, a popular and staple item 4 * 
favorable comment elatin Is in the dietary. Tempting vegetable 
FRUIT DESSERT SALAD dishes are made with it Either * * L,) 
‘a each individual salad plate M h | d flavored or unflavored gelatin may 
accange washed and dried well- uc se be used, the choice depending upon * * 
upped lettuce leaves and place on e individual preference * me “ 
them mag gh et ong i In Cooking Unusual and attractive dishes in t me / 
inapeeled re essert appies Slice the form of salads, meats, shell fish 
‘s-inch thick. Put 2 slices together Gelatin is used in many tempting and fish are made quickly with * . or , e o ¥ ‘a 
“ plain white or pimento Bau- ways in the dietary. In addition, it gelatin. Any good cook book tells x aie bay =~ *“ 
mert cheese. Dip in diluted lemon supplies the body with health-giv- how to prepare these palatable and _— : @ BRIGHT NEW 
juice or pineapple juice to prevent ing food substances attractive foods = 4 ATT E 1 * 
discoloration, Surround rp rested Although it was discovered many | Gelatin combines well with other PATTERNS » 
t alternating sections of grapefruit years ago, its popularity in the diet foods and makes them more easily OX PER’ 
and orange sections, which have is of recent date. Gelatin was first digestible. It offers an excellent * ~~ @ OUR EXPERTS ye 
been cut free from membrane produced by Peter Cooper, a gen. — , etait + * ay MEASURE AND 
RANGE AMBROSIA poling oP interested in the te INSTAL, * 
“a yelfa: is fellow citizen But 
x10 aoal fp a gpl Gelling it Was not until years later that its * ek @ CALL US FOR a 
sacle ons . fine qualities att on- = y oT TES 
water, % cup granulated sugar, tion = “snl ae the atten . f =) ESTIMATES » 
pinch of salt, 1 tablespoon lemon — Gelatin may be used in innumer CUUMIZED . 
juice, 4 cup orange juice, 2 table- shie ways in the menu. As + dk. PURE . 4 » 
scoons finely grated orange rind, sert it is nutritious and appeals to 
| cup heavy cream whipped, orange every member of the family. In- * * 
sections, Dissolve the gelatin des- geed, the food experts recommend ' 
vert im boiling water. Add the gelatin desserts for the very young * * 
sugar, salt, lemon and orange juices ehiig si = : 
snd orange rind Chill until it MANY DELICIO x TENT & AWNING C e L D. » 
begins to thicken; then fold in the US DISHES ae 
whipped cream. Chill until firm, Many other delicious dishes are * «610046 102 St., Around from Strand. Phone 2176% + R 
then serve in individual sherbet made easily with gelatin. Jellied n | 
giasses with orange sections trim- soups made with gelatin are, of x mm i in ” a 6 _ aH 4 * MM ” aa 
ned free of membrane. Or this ———— —_ 
may be chilled in fancy large LO OO ee te 
mould, turned out on large fancy 
xiate, bordered with cream and 
gecaished with orange sections and 
werries. Looks grand 
saepeeengmenitt sae 
PINK DUMPLINGS 
2 cups flour 
4 tsps. baking powder 
salt » 
' bottle tomato juice , 
Jrop by tsps. in boiling stew 
= ee 
WORKMEN IGNORE BOMBS UU 
BIRKENHEAD, Eng. — (CP) — 
Mundred of incendiaries and 42 j 


ug explosive bombs fell in Cam- 
' Laird's shipyards here in the 
A 


vf 1940-41, but work went on 


AT THE 


I same in berths which have 

turned out such ships as the Ark 
Royal, Prince of Wales and sub- ” 
nacine Spearfish r 


CREDIT 
ARCADE 


Spring walks in softly with 
new Dressmaker Suits and 
Shortie Topcoats to match! 
Light-hearted spring prints 
with matching accessories 
that add glowing beauty to the 

spring wardrobe, Inspect the 

Spring Fashions at the Arcade, 

“Your Fashion Centre” 


Perfect 
Dry Cleaning 
SPEEDY SERVICE 


We PICK UP AND 
DELIVER 


wore roo rrr re rrr crore o or coro oro oreo root ooo ooo ooo ooo 


Purchase Your Spring Wardrobe on an 


’ ARCADE “Certified” Charge Account 
Pat $ Cleaners TERMS IN ACCORDANCE WITH GOVERNMENT REGULAT ONS 


and Dyers 2 
sate teettes’s! || Credit Arcade Limited 


CASH SUR GAREY 10032 JASPER AVENUE 


f Orders Postage Extra 


MOSGSSEGRREEEaR TUFF! 


@ Phone 24626 © 


ich 


as wn italo Front ~ 7™ af he ae — pou r 


WPR BAUAEEV EAL VPAR BOR GREWAL WTA A 


Ky 


meetil 
rhe m 
snip o 

Elec 
mittee 
Marsh 
Margo 
Kemp, 
D. F. 1 
tianser 
also n 
Edmor 
com 
at the 
meetin 


Speal 
Vl. Blae 
Alberta 
mmmis 
Admin 
runctio 


nm 
Favo 
standir 
ceived 
legisla 
the p: 
during 
submit 
chairm 
that th 
ticular 
membe 
tions 
ported 
dition 


ship 


Lit 
eve 
Nv 
rd 
rea 
rkex 
rallo 
re 
mee 
gisla 


XEL 
“Eve 


PAGE SIXTEEN 


Dropcakes 


and thick 


uscious 


rhey're to short 


Bu’ cropeakes are 
And making them’'s a trick 


NUT SMACKS 

BOTTOM LAYER 

1 cup white sugar 

3 tbsps. butter 

16 cups flour 

2 egg yolks 

) tsp. baking powder 
ingredients and 


Combine above 


t e in buttered par 
TOP AYER 
2 egg whites 
1 cup brown sugar 
1 cup chopped nuts 


Be: eges till stiff, add brown 
sugar and beat again. Then spread 
i YT e top of the bottom layer 
Ky d nuts on top. Bake in oven 


When baked cut in 


OATMEAL COOKIES 


cup shortening 
cup granulted sugar 


1 eg9 
1 tsp. lemon rind 
2? tbsps. lemon juice 
e cup sifted flour 
tsp. salt 
2 tsp. soda 
2'2 cups rolled oats (uncooked 
Crean 1 ening add sugar 
er: F ( m we Beat in ege 
anc nd and t flour, salt 
# id o creamed 
> on or 
2 ne oven 
37 leg. F c er 
RAISIN OR CURRANT CUP 
CAKES 
cup butter 
ve Cup sugar 
} 
2 ng powder 
tsp. vanilla 
cup raisins or currants 
Crear utte add sugar, egg and 
then vanilla; then sz flour, baking 
, 1d 2 p« either raisins 
ants. Px batter into greas- 
ed E Bak moderate 
ove 20 1 €s 0 intil 
4 € T At nre« in Size 
« k 
QUEEN CAKES 
cup butter 
« cup sugar 
2 eggs 
1 cup flour 
2 baking powder 
sp. lemon extract 
« cup currants (washed) dried 
« < 
r r pow 
ait e I 
gre y par yrinkle 
‘ F Bake 
r 1 ‘ ‘ 20 ‘ 
OATMEAL NUTTIES 
2 shortening 
1 cup brown sugar 
2 ips catmeci ‘coarse 
1 cup nutmeats 
196 cups flour 
2 tsps. baking powder 
1 tsp. vanilla 
tsp. salt 
to « cup sweet milk 
hee n coverec ookie je 


STRAWBERRY NUT SQUARES 


Blend r 2 up sugar wiin 6 
tbsps. butter, add 2 egg yolks we 
eaten, add } p. vanilla, l’2 cups 
flour, mix in, ] tsp. baking powder 
It will be necessary to use the hand 
to work dough together we Press 
initio greased pan. On the dough 
spread strawberry jam. Beat stiff 2 
@gg whites, beat in 1 p browr 
@ugar Spread this meringue over 
Jam and sprinkie with nuts Bake 
jn moderate oven 
_— 


BFE B.WOoeeeetceed YU | bln i de ed 


‘= ww 


PEANUT BUTTER COOKIES 


2 eggs 
1 cup brown sugar 
1 cup white sugar 
1 heaping cup peanut butte 
1 cup shortening 
1 tsp. vanilla 
‘@ tsp. salt 
3 cups flour 
1 tsp. soda 
Either drop by teaspoonful 


and slice with a knife 


r 


and 
flatten with fork or make in roll 


DATE SQUARES OR SAND- 


WICHES 
1% cups rolled oats 
l%e cups white sugar 
‘a cup soft butter 
1 tsp. baking soda 
‘e tsp. salt 
Filling 
Dates pitted, add sugar, wate 
cover, cook, Add half of dry 
gredients in pan then 
then other half of mixture 
minutes, Cut 


MOLASSES CUP CAKES 


to 
in 


filling and 
Bake 40 
in squares while hot 


Combine % cup sugar, “4 cup 
molasses or sorghum and ‘2 cup 
shortening. Add 1 egg beaten and 
1 cup milk, Stir in cups flour 


sifted with 2 tsps 


pinch of salt 
tsp. nutmeg, 4 tsp 
nm 
raisins on top of each 


allspice 


Bake 


hot oven 


baking powder 
‘4 tsp. cinnamon 
Drop 
fin pans and place 3 seeded 


na 


PEANUT BUTTER COOKIES 


1 cup shortening or butter 
1 cup granulated sugar 
1} cup brown sugar 
} cup peanut butter 
2 eggs, well beaten 
1 tsp. vanilla 
2 cups sifted flour 
1 tsp. baking soda 

‘2 tsp. salt 

Cream shortening and sugar 
wellbeaten eg peanut butte 
Vanilla, sift 
and salt, add to ¢ 
blend well, shape i 
of a hickory nut 


‘ 


to balls the 


aad 
and 


vith baking soda 
e€amed mixture 


Size 


place on baking 


pan and flatten with a fork about 


« inch, bake until 


golden brown 


ORANGE COCOANUT DROPS 


1-3 cup sugar 
1-3 cup butter 
1 egg 
2 tsps. grated oranoe rind 
| cup cocoanut 
cup sifted flour 
| tsp. baking powder 
pinch of sait 


Mix in orde given and ¢ Dy 
aspoontui or greased OKIE 
sheet. Bake in a moderate oven 
only ] cookie are golden 
owr Makes about 2% d 


APPLE OATMEAL BARS 
1 cup flour 
tsp. salt 
tsp. soda 
cup brown sugar 
} cup quick cooking catmea 
cup shortening 
2'2 cups sliced apples 
2 tbsps. butter 
cup granulated sugar 


nutmeg 
s yur witli alt S0Qé ‘ 
brow ugar Mix with oatmeal 
tu in shortening unthi crumb?!) 


Soread half the m 


bakipg dish. Arrange 


ples over crumb mixture. Dot w 


in a greas 


ap 


1 


butter. Sprinkle granulated sugar 
with a grating of nutmeg over the 
apples, and cover with the remain- 


ng crumb mixture 


Bake in mod 
for 40 to 45 


erate oven (350 deg. F 
minutes Cut mn squares or bars 
Serve warm with a lemon sauce 


cold as a cookie 


FRIED CAKES 
2 cups white sugar 
1% cups sour milk 
} egg and yolks of 2 egos 
tsp. salt 
2 tsps. melted fat 
| small tsp. soda 
| tsp. nutmeg 
flour enough to roll 


Fry in deep fat, cut 
a few minutes before frying 


and le 


CORN FRITTERS 
Mix together 


or 


cup cooked corn cut in pieces 


milk 

beaten egg 

tosp. meited butter 
2 tbsps. sugar 


‘2 tsp. salt 


i 
5 tbsps 
1 
} 


Sift ‘2 cup flour with 1 
baking powder and stir 

corn mixture 
Drop by spoont to hot fi 
prevent st ” Brown well 
both side € as juncheon 


« 


tsp 
into 


pies ae ciie 


| Bi i 
Break 2 eags it " 
iscuits pcm taet wer mil, 
| AS tgs feng Cag age 
SIMPLE COFFEE CAKE powder, 3 le salt, 3 they ed 
1 egg butte 1) ‘ 
2 tbsps. shortening ents are ) ‘ “ r 
‘%e cup white suger few minute 
1 cup milk 
} ‘a tsp. salt ONE EGG CAKE 
2% cups flour €90 
| 2 tsps. baking powoe cup sugar 
| Sprinkle brow? ve nw " 8 thsps. milk 
| namon on top « cups flour 
2 tsps. baking poweer 
| DELICATE MUFF mye cup butter or substitute 
: f j 2 r f —, 2 tbsps. butter Cream butte or ; b ite + 
l Lower Fioor _. Cmiz r Tex , ae Lower Floor | 2 thebs. granulated suge rupar gradually and well peaten 
antici ———— 1 * { —- f ide, --=-- ) @ag ps 7 Weta he alhehct 
_— “ ‘ _~ « . * & & e | 3 tbsps. carame powde add a Pa 1a \ oi 
‘ 2 tsps. baking powce SDALOW PER. SPiver 
: ’ 'o tsp. salt ne 
| — EATON’S | ire oa ate 
Cream sugar and 0 ‘ adc epg 
well beaten Vix wrougt viele 2 eggs 
~—weewenes® Food Market cael milk’ flour, Baking powde large cup brown sue! 
baat | per ea bs My “ « cup melted butter 
Vu al Ss! an “oa mh 
ca site b " lea cup sour milk 
| See? \\ as especially desiwned tor att id F asec fir | tsp. soda 
- \ tsp. vanilla 
. quick easy shopping OF Ol | Rs. 20 manures ot - i nnn dates or raisins to tine 
| nd young i like Itas spaci GINGERBREAL 7 a gana hoppec 
ul ous, sanitary and cle ane a cup butter tsp. baking powder 
t ‘ 4 cup brown suoer 
| their : well stocked considerin cub. séur.anith NEVER FAIL COOKIES 
FOOD M ’ W ‘ 1 t EsStrie “ Pp 2 tsp. salt 2 ups brown sugar 
N] 1 ‘ tsp. ginger cup butter or shorter 
all outdoor with a basket-on-wheels | 1-3 tsp. cloves Sigane broken One at ' 
and centre 1 desire ble ) h ’ ip honey tsp. baking soda in 3 thsps of 
| ‘ } egg hot water 
i esc Cc. erTs Ww oveoh tite ’ ive 1 tsp. soda vanilla and sait 
| be heeding aah Ai Ree BREEN. 1 cups of any gooe cake fiour 2 tsps. baking powde 
. ’ tsp. cinnamon 
Wild” —and 2 thé. baking powder ips flou 
: hel a! ecent picture ¢ ; ea ; : ; we a 
| the appetite eam butte sith 
uRgi oreu dd es “i ‘ 
Food and Prov ee @ yell. Add so k and @ 
+] } rt sredients, which t € e¢ APPLE UPSIDE-DOWN CAKE 
| he neartiest as, J Bake nodé ‘ "Wt & cup cake flour 
1 Oo ( all | deg. F. for 25 minute } tsp. baking powoe 
tsp. salt 
| EATON’S STEAMED JOHNNY CAKE cu la 
2 | 2 cups cornmeal 1 egg 
2 cups white flour cup milk 
| Food Market } cup brown sugar 2 tosps. shortening 
I 1 1 cup sour milk or far 5 tsp. vanilla 
} , Dia 1 cup raisins or ants 1\> 1 ftd pre hea 
| ICY COLD . x > tsp. soda, dissolved in mil, op add milk and 
c F elie t t 1 ( i { ‘ 
. . — oe i o ¢ 
Refrigeration } i 9-1-2 (Peg ante gS to ar 
Stat ; Same goods in the Service - chines ehrat ped apple Bee ‘ 
Assures Good Food : : = Oe re oi Grocery at Slightly Higher | tage oer ‘ : ‘i fox wip 
| at All Times : 5 ss / R Delivered Prices 2 cup shortening 
at 1 imes ‘ v 1 ip brown suce aera 
2 eggs lie ve f 
! EA I ! 2 cup molasses f d ¢ 
“a 2 tsp. salt l ke ‘ els 
| 2 cinnamon ‘ 
Each meal is planned around the meat course. Featured at EATON’S chess apart LAST MINUTE FRUIT CAKE 
are fresh. cold and smoked meats. If you are pressed for time, select | fits. bakin ipowel seg is Se 
- - « ‘ pie. 2 ps flour ‘ ; ates ut r 
ared meats the Delicatessen Counter. There is a “Carry and BA a ieee p date 
prepare ea a ’ 2-3 F 
. . . . ‘ ys ve gar 
prepared meats at the Delicatessen Counter. Make eating a delightful | p. sod 5 aad 
habit—with knowing help. from EATON’S. eee tend. Sheilinne 
a | Pour ¢t ! ‘ eve H ‘ flour 
f bakin sp. soda 
} a I ¢ T 4 tsp loves 
= ” Bab ‘ up nuts hoppec 
25 1) dew F U " °s or 
| | FRENCH TOAST 0 ! 
| 2 eggs, slightly beater . “g 
eine ( (le 
2 tsp. salt - 
| cup milk ain ne ' , e¢ ' Ait 
6 slices bread %« inch thick ttle ad eva 
cut in half diagonally a pe SOUNEEE AVES Ue mane > 
Combine ere id & Dip . : ogerale . 
| peas slice €& and a te BRAN MUFFINS 
1 hot shorte ng o butter nti 
2 | olden brown on both side erve e99 
Delicatessen . hig pane rgplln ah pes 
Fruits egeta es | ang sugar butter, size of an eo 
If 1 n’ repar t ‘4 cups butterm th 
uu Naven t time to prepare wOtato salads ’ P 3 iS TF 
| } het wae A 7 } _e24 % These items, too, are carried in season. Oranges - sir-teenasteihiahe tsp. soda 
and ote appetizers, Visit the hoe hcatesser niter. i 1 ° ] awd e 2 cugs flour b “ani 
indevervbody at home will be delehtred ONS lemons, apples, grapes, pineapples, Wwatermicions, 4 tsps. baking powcer "e tals 
| Paes Me A 1) > canteloupes, also garden fresh vegetables, are here a tsp. salt 2 cups bran 
an@ eatin just naturally go toge t i i, ore ‘i ig silt tlaiii 
Lor youl table oF : IC PUA | tbsp. lard ® few raisins may be ecaee 
%e cup cold milk or naif ‘* —— 
i and half weter 
pee ae GOOD WNCIGHBORS Fish ane Sea | shin ander make‘sft Soag 
led liquid to r w 
| Fall or Wint Food ss dough 0 io 2 Toure. boa 
er A oods yan as Gado, chee en 
| If or voir anvor-—EATON'S del On the Lower Floor, EATON’S 6c Marat ELGIEN'G.- ile [pe ¢ hand 
acies e your dish. EATON’S ) @ BARGAIN SECTION, almost « store @ Chinaware and Glassware eason, Fish ean be your favorite « | b ter, Boke on greases 
IARKET, Lower Floor in itsel =o sake, brail, poach, saute or £13 weet in 2 hot oven 0 de 
| od @ Record Counter, Popular and Hillbilly al | nan ; 
@ Shelf and Heavy Hardware : | FO! 1ERGEN ISCUII 
| +T. EATON ae © COFFEE CORNER, open during store | poe BATON CO bho 
@ Sporting Goods hours. e o make s er, droy 
er wesTrean LiMiTED ‘ ‘ ' ' 
| we enw Limites nee ‘ ‘ 
—_— i ee ee ee ee —— — ——e_emw ew oe ew ew nw _ 
1 Un Italo Front a pm; ae actieee 
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Cakes 


NEVER FAIL CAKE 
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Vegetables Gain Flavor 
When Cooked This Way 


Smoked pork shoulder butts or it with water, After the water be- 
gins to boil, reduce the heat and 


DUMPLING 

2 cups flour 

1 heaping tbsp, butter 

1 egg, well beaten 

3 tsps, baking powder 

Use enough sweet milk to make a 

good dough and drop by spoonfuls 
and cover and let cook 15 minutes 


cottage rolls are marketed under without raising the cover, They are 


simmer it gently for the required : 
different brand names with varia- enath of time delicious . 
; fl t nde: ss t 
~ lavor and tenderne : Be If you wish to have a glave on the 
what they are called they meat, remove it from the liquor, 
4 emely good buys coat it with brown sugar, stud with 
avo ff these little a few cloves and brovyn it in a 400- “THE HOME 
r : ca ) ich for vegetables, degree oven for about 15 minutes 4 Min 
d t me t * + ’ 
sted or steamed w During the last half-hour of OF EXCLUSIVE 
quor in which the cooking the meat, add small, whole 


PORTRAITURE” 


BLYTH 
STUDIOS 


DS hed < 
and salt together; add egg, milk 10127 102nd Street 


e 
F t and shortening. Dip apples in bat- 
rl ers ter and fry in hot shortening (375 
of Jasper 


s, onions of moderate size, 


carrots and turnips or other vege- 

tables desired and allow them to 
sok until they are tender 

e the meat on a platter and 

arré the vegetables aréund it 

G sh it with fresh sprigs of 
varsiey and serve at once 


COOKING TIME 
7 ustomary method of cooking 
eat is to simmer it until it is 
aited water, aNowing 
for each pound 


Piace the meat in a kettle and cove 


Ser 


BAKED SMOKED BUTT ‘ . 
Smoked butt can also be baked Sugarless Special confection peanut layer cake 


° e 
iscuits Place it on a rack in a pan and add 
a cup of water. Cover 


ter and bake the m 


degree oven for about 


C 
a 


POTATO BISCUITS 


ps flour for each pound. Th 
f a k a é n r . tor 
vaca eye acl put on during the 1s minutes APPLE FRITTERS deg. F.) about 1% inches deep 4 | Malt Block North 
2 SSP SANs ‘ f cooking, when the temperature ,, 1“ ninutes or until brown, Serve with (Opposite Hudson's Bay 
3 tbsps. shortening can be increased to 400 degrees 2 Cups flour — — > ; 
i cup mashed or riced potatoes Wher ae vate ntl iat tes 2 tsps. baking powde apple juice sauce. Serves 6 Parking Lot 
up milk or sufficient to Sail nested awest ee i top. sat Apple Juice Sauce: Mix ] cup 
| ig pe i I F b 
make soft dough He le pineapple slices around 2 epee brown sugar, 1 tbsp. cornstarch in ore? 
> 2 le C ng the last 30 minutes of f¢ milk saucepan, Add 1 cup apple juice, 1 PHONE 25767 6 
? u ‘ 
nix cooking Pour over all a_ thin yon ud tosp. Shortening; boil gently three 
ushed or riced potatoes, caramel syrup or sprinkle gener Sift the dry ingredients then add minutes 
sid liquid. Lightly roll or pat ously with brown sugar the milk and beaten e and mix 
and cut o Bake on greased Serve this with a bowl of fresh Well. Take about 4 or 5 medium cae had Pm = 
san in hot oven vegetable salad and a light dessert. “ized apples, remove core, do not 
; ER peel and slice about 1-3-inch thick e 
; 
SAKinG POWER BISCUITS ESH VEGETABLE SALAD Dip these in the batter and fry in TRY th 
S flo neasure 2 cups and Rub a salad bow! with a cut clove hot lard until a deep brown or unti ts 
f garlic Then add the following the apples are cooked. Serve with 
i vegetables maple syrup. The family’s favorite RECIPE! 
e ke 2 head tettuce, pulled into o apemee = bd 
‘ shreds CORN FRITTERS 
1 teaspoon minced onion 1 cup fresh corn or ‘2 can 
, Knead ligt | cup cooked green beans 1 cup flour A Recipe for Tastier Meals 
i 2 cup chopped celery 1 tsp. baking powder ce ee ee ee oe 
‘2 cup diced cucumber Salt, pepper 
2 cup shaved carrot 1 egg, beaten Alb METHOD 
Add enough weill-flavored French Add milk if too dr Mix topethe ora a Take your telephone, and dia 
iCE BOX BUNS dressing to coat the ingredients, well. Fry 7 »s INGREDIENTS your grocer’s number. Ask for 
— ’ “? several varieties of deliciou 
4 cups potato water tossing them lightly to distribute ~--- @ One Telephone BRODER’S BEST BRAND 
bsp. mashed potatoes ve dressing. Serve very cold APPLE FRITTERS @A Grocer’s Number canned vegetables When the 
cup white sugar 1 Gelivery boy has brought them, 
cup larder shortening WALDORF SALAD is — gg @ Delivery Boy ous cadive two cans. soe the 
F. up mi > content or a piping-hot dish 
tbsp. salt Mix equal parts of apples, pared 1 tbsp. shortening @ BRODER’S BEST or combine several varieties into 


all disselve and cool till blood and cut into small cubes, celery Ya cup sugar BRAND CANNED Su-Alberte Sepstatian at leant 
in thin circles and English 1% tsps. salt VEGETABLES once a day and you'll 


iave 1 yeast cake dissolved Slice 
always have tastier meals! 


ke warm water. add to the wa ( into small pieces. Sea- 1 cup sifted flour 
1¢r liquid and mix into a loaf bh salt and moisten with ‘2 tsps. baking powder 
Set tore ace he aise. Serve on lettuce leat | 2 large apples, pared, cored TABER CANNING COMPANY LIMITED 
ator or cool place Shape in ° bur gar he witt poonful of whip- and sliced in eighths TABER — ALBERTA 
vou : a s ew. Let rise = ; n . yf English Sift flou baking powde sugar 


The finest wax money can buy. 
Better quality — Better Value 


Self-Serve 
FOOD 


MARKET 


THE MODERN WAY TO SHOP 


Ketlle-Rendered 
lard Makes 
Lighter Past 


Saves Time! Saves Money! 


All foods conveniently classified and Meals, Groceyies, Delicatessen, 
plainly priced. Efficient cashiers and Fruits, Vegetables, Cakes and Pas- 
wrappers to assure quick service tries all at Food Market prices 


Shop at THE BAY Your Friendly Store! 
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e DATE SQUARES 
‘ . 
S es Best Common Sources of \ itamins Cakes 14 cups brown sugar 
—————_—_—_—_————————— ! cups oatmeal 
By ALICE WATSON s 
CORN RELISH | Red Cr ‘ - “a 1 cup tard or butter 
Virani st CRANBERRY SHORTCAKE 2 cups flour 
24 fair sized ears of corn , . TAMIN A - , 
& onions Milk, cream, bu 2 cups fresh cranbe ries 2 tsps. baking powde 
: 2) Cole 1 b > - 
6 sweet green peppers 1) I as rin ; ch'as Spinace at le ‘ 2 cups chopped tart epple x vowke ‘ 
3 sweet red peppers 4) Liver and kidnev 2 cup sugar - 
6 cups of brown sugar VITAMIN B GROUP up corn syrut 
4 tbsps. of salt 1) Whole grain ceresis } , eneres ’ ‘ 
1 tbsp. of mustard (dry) 2) Liver, kidney, he and : i ib. dates 
1 tbsp. of tumeric 3) Keg voll 6 hot baking powoer biscuits cup brown sugar 
1 tbsp. celery seed 4 M St Vegetables and it u iy pe bear whipped cream if poss ble cup hot wate 
1 at. of vinegar or enough to ») Peanut butte Put cranberrie ugh Hab Ww « ”) ‘ . 
cover corn VITAMIN C Ane nd mix with apple 
1) Oranges. le is and eranetnt wet . a ‘ lopper and m py PF me = silt ; = 
og spe da taaetind and seal in alt t Matar vo ory nned and corn syrup. I ana ‘ a ' ‘ hi 
ght ja Raw cabbeogr ne aw tu inne Serve betwee . . . " a ‘ | 
- VITAMIN DO ‘ ' NY nan 
PEPPER SAUCE 1) Cod liver oi) and othe cr of plit hot biseu , ear . i 
) doz. sweet peppers 4p me nshine 7 av ble . 
1 doz. hot peppers va J 1 bat ! oO we yout s nin E ane 
1 doz. onions ma si yale SEVEN-MINUTE FROSTING 
e FOODS RICH IN IRON 
Cook until tender, drain and add Food ch ir on that can be used to form haemoglob ) ego white 
a little salt— enerovus amour needed by women and children—are , cup brown sugar 
2 cups cider vinegar I Eggs, live kidney, heart and othe meats 2! tbsps. water 
1} cup water Whole n ce such as whole wheat flour, crackes 
2 cups yellow sugar olled oat ead at whole wheat cereal tsp. vanilla 
Vegetables, est v gre and dried legumes ane Put egg white 
Cook altogether a few minutes 4) M 7 Bek: ' P 
and seal tight FOODS RICH IN IODINE ”» 
1) lodized eu 1 an mere Ae 
RELISH FOR FISH ») Sea foods fad rhe 
1 cup finely chopped onions . — he 
) tbsp. pickle vinegar TOMATO CHEETNEY SAUCE Re B sh 
2 cup finely chopped sweet ro ke che P , é , . a 
pickles i : t 60.000 vine 
} cup mayonnaise a ee . . b = 
pinch of salt aie 
irind onions, add salt and 1 large can of tomatoes 
ga nd stand 30 minute G d 1 large green pepper 
p es, add with mayc aise o 1 large onion 
lat flavors blend « ‘ 10 large apples 
b. of raisins 
CRANBERRY RELISH or 2 tbsps. of 
Ib. cranberries, chopped 7? heaping tbsr t wr sue 
2 large oranges or 4 smal! 1 thse r 
chopped fine 1 small tbsp. ¢ ¢ eppe 
2 orange juice t ais 
lemon juice sili AN cc dill a - 
1 Ib. granulated sugar p oF vinegar 
Mix thoroughly and just se A 
HOT CHILI SAUCE CHIL! SAUCE 
25 tomatoes, fair size } bushel tomatoes 
6 large onions 
3 hot peppers, ground fine red peppers 
3 tbsps. salt yreen peppers 
} cup of sugar ups vinegar 
} tsp. each of ginger, cloves salt 
and mustard seed 3 cups sugar 
2 cups of vinegar 2 tsps. each of loves, cinn 
Best to put mustard seed a mon, allspice 
tle bag. Cook until quite hick Boil f< 1 
Not necessarily canned; can be kept ck ove n 
with just wax oftes 
b 4 if hl . 
Time Table for Roasting (Per 


Beef, round 10 to 12 

Beef, ribs ‘well done) 12 to 15 minute 
Beef, ribs ‘rare) 8 to 10 minute 
Mutton, leg (well done 15 ‘ 
Mutton, leg (rare) 8 minute 
Mutton, loin (rare 81 t 
Mutton, shoulder ‘stuffed > minute 
Lamb ‘well done) 0 minute 
Veal ‘well done) ’5 minutes 
Pork ‘well done) 0 minutes 
Chicken 15 minutes 
Duck 20 to 25 minutes 
C2 00S8€ 18 to 20 minutes 
Purkeys, 8 pound 15 to 20 minutes 


e For Sound Advice 


On Furnishing Your Home 
SEE 
Podersky, the Pioneer 


Furniture Man in 
Edmonton! 


EVERYTHING FOR 
THE HOME 


You Can Always Do 
Better for Less at... 


Podersky’s Furniture 
jee en = STORE 


Where LOW OVERHEAD Means LOW PRICES 


Cor PHONE 26426 


WE DO SELL FORLESS 


AV 


EDMONTON 


m¥sN 


YSTONE LTD. = 10157. 


4. Cyn Italo Hrant 


QUALITY 
PRODUCTS 


For Essential 


~ WOODLAND 


Ou 


/ 


Nutrition 


Phone 22171 


DAIRY LTD. 


enc 


od 


. eee 


- 


Ui LGHIORLOM Bl akiGal, 
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LAZY DAISY CAKE 
2 eggs (well beaten 
1 cup sugar 

vanilla 


t cuo flour 


BWorOree tae i & | 


1 tsp. baking powder 
4; cup milk brought to boling 
point with 1 tbsp. butter 
Bak 20 «minutes. While still 
warm, spread with— 
3 tbsps. butter 
5 tbsps. brown sugar 
2 tbsps. cream 
| cup cocoanut or cup nuts 
SPONGE SPICE CAKE 
up brown sugar 
2 up shortening 
egg ba esata , 
1 tsp. cinnamon . 
1. tsp. nutmeg Herb dressing lends flavor to stuffed ducks 
cup sour milk 
tsp. soda HONEY SOUR SPICE CAKE CRUMB CAKE 
M an ‘fear —e ‘a cup butter 12 cups brown sugar 
2 cups flour 
i ity salt ‘) tbsps. sugar 2 cups flour 
1 cup raisins ‘, cup honey 1 tsp. cinnamon 
eam shortening and sugar, add v2 cup sour cream ‘2 tsp. salt 
¥ eater ven sour milk 1 egg ‘2 cup lard 
: : yur, Bake in} 2.3 cups flour 1 e99 
' %) tsp. soda 1 cup sour milk 
1 . 
LOVERS CAKE 2 tsps. baking powder . tsp. soda 
2 % ts cinnamon Mix dry ingredients, rub in pot 
3 thsps. butte Ming “4 i fine Keep ou ip « nix 
yolks of 3 egg 1 tsp. cloves ture, add beaten egg with n 
cup sugar 2 tsp. nutmeg soda. Put in pan yread yor 
i ips flour @ tsp. salt top and bake 
tens sate d Put in greased pan and bake in 
ts aking powder 
1 5 milk slow oven LIGHT GUM DROP CAKE 
tsp. fla ng extract r= 2 eggs 
Pyagaiye SPONGE CAKE 
t igar slowl ‘ : | cup white sugar 
Boil 1 cup sugar and 5 tbsps . 
add « h have been tsp. salt 


water till it. th s a littl t 
e « add flavoring water til 1 ad a@ iitite no , 


quite as hard as for frosting. Pou 


> und baking pow 1 
te a I with milk to over the beaten whites of 5 
I n two 7-inch Then add the beaten yolks ‘ 
zre pal n mode n 1 cup flour with 1 tsp. cream o ra 
a F. for 20 to 25 tar tsp. salt and flavoring ; 
mu n 35 minutes amon. Frost all over, but thin 
0 Bake as you would an angel cake Do 
cake 


AT KRESGE’S 
Hot Pilate Mais... 4Sc 
Elossom Bowl Covers 


eas 7Sc 


| 
| 
New All Piastic Strainers 


‘srainen 13c 


Piastic Egg Cups 


2 for 15¢ 


New Improved Memba Seal 


10c 


assortment at 


Assorted 


Colors 


Clear as giass, for jams and jellies 
t 


Panirs 
rackKape 


Fire-King Oven Glass 


Guaranteed for complete 


reasonable prices 


The Glass Roll-Riie 
Rolling Pin 


For better and flakier 
pie crust 


one year, 


29c 


Where Everyone Saves Everyday 


KRESGE | 


10137 101 Street 


Ib. seediess raisins 
tsp. baking powder 


cup milk 
cups flour 


tsp. nutmeg or cinnamor 
'b. gum drops cut, fine 


not use black gum drops 


LADY...*::. 
SAVE ...: 


When a standard 1 


teaspoor L, Teaspoonfu! of Loves Jamaica (costing 2 cents) has the 
f x value of a cupful of rum (costing $1.00) in Xmas Cakes, Puddings, 
Mince Meat»Rum and Butter Tarts and Candy. And no alcohol to 


cook out, 


All Loves Flavors Have Many Uses 


Aimond 
Apricot 
Alispice 
Anise 
Banana 

an otet 
Black Wain 
Blackberry 
Brandy 
Coconut 
Cassia 


Ask your 
special F 


grocer 


uvor 


at J5c or 3 for $1.00 


LOVE . . The Flavor Man . . 62 Lombard St., Toronto 


Add Ciunnant® il de 


35 nts, or B ounce 
list of LOVES Flavor 


first 


n next order 


3READ 


iiied te inc 
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FOUR-EGG CAKE 


4 egos 

%4 cup shortening 
1% cups sugar 
3 cups flour 


3 tsp. baking powae 
1 tsp. salt 
3% cup milk 
2 tsps. vanilla 
Separate eggs, cream the yolk 
Shortening and suga together 
Mix and sift flour, baking powder, 
and sal Add this mixture altern- 


milk to eggshoriening 


ately with 


mixture. Beat egg whites stiff, add 


vanilla. Fold into dough, Turn into 


greased cupcake pans or into 


greased layer cake pans, Bake cup- 
cakes in quick oven (450 deg. F.) 20 
minute layer cakes in hot oven 
400 deg. F.) 25 minute 


Seven Minute Frosting 


2% cups sugar 
1% tbsps. white corn syrup 
7‘2 tbsps. water 
3 egg whites 
lve tsps. vanilla 
except 


Combine all gredients 


vanilla, in top of double boiler and 
mix well. Cook over boiling water 


minutes. Remove from fire but 
eave over hot water and beat with 
beater 7 minutes, or until of a con 


sistency to spread. Add vanilla and 


blend we 


SOUR CREAM CAKE 
2 egas 
1 cup white sugar 
1 cup thick sour cream 
2 tsp. vanilla 
‘2 cup cocoa 
1'e cups flour 
tsp. salt 


1'2 tsps. baking powder 

‘2 tsp. soda 

Bea egg very gt bea n 
suga add cream and vanilla. Bea 
“ n sifted mixed ingredi- 


Now you can get ANY 


Drinks, Jells 


nothing m 
s all 


saves you money 


-cipe calis 


Cherry Maraschino Ginger Ale 


Cherry, Re Jamaica 
Cherry, Black Lemon 
Cranberry Lime Rickey 
Currant, Red Loganberry 
Currant, Black Mice 

Celery Mapelx 
Caramel Mint Garden 
Grape Mixed Fruit 
Ginger Nutmeg 
Ginger Beer Orange 


Equal to a pint of good extract 


GREAT 


f wonderf 


FOOD VALUE 
1 nutritional value to gr 


AND BUTTERSCOTCH 


red real maple rup, and the cost 


ONLY 89 cen 


MAPELX, a fine maple Flavor made 
rease its FLAVOR value. 1 ounce bottie 
for £1.00, postpaid if your grocer is out ol 


of the Better Kind for all purposes, 


BY EVERY TEST LOVES ARE THE BEST 


a. | 


etmress tec am f Beaeae 


Flavors for Every 
Special Occasion 


FLAV 


, Candy and Frozen Ices 


JOR 


ysterious about 
so you use less and thei stre 


for a teaspoonful of extract just use 1-4 to 1-3 


” winning recipe is repeated by re 


CUSTARD 


Pee - FS 
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LAZY LOAF CAKE 


Cover a leaf pan with 4 tbsps. 


lted butter. Scatter a cup of soft 


uga ove thet ida 
re ounce eact ite 
i) and " ed ines 
1 and ve with ba 
d 
4 cup 9 


%) tsp. salt 
1 cups granu 
2 eggs 
1 tsp. cinnamon 

44 cup cold coffee 

tsp. allspice 

cups flour 

tsps. baking powder 

t ng, crean 
add v ell 
coffee, add 
salt, cinnamon 
powder, Beat 
baking pan 


well and » the 


on top ol 1e 


ANGEL FOOD CAKE 
Whites of 1 doz. eggs; \% tsp. salt 
add 1 tsp 


beat unt stands a 


cream of tarta beat again, then 


fold in and add cups of granu- 


which has been sifted 


Then fold in and add 


lated sugar 
or 4 times 
cup flour which has been sifted 3 
or 4 times, add 1 tsp. vanilla, % tsp 
almond extract. Start in cold oven, 
cook at 325 deg. F. Turn pan upside 


fown when cooked and let cool 


ANY TIME, for 


Loves. They are 


Pistache 
Pineapple 
Passion Fruit 
Peach 
Peppermint 
Raspberry 
Root Beer 
Rose 
Strawberry 
Tutti Fruittl 
Vanillex 
Violet 


He may only stock fast-selling varieties and bring 
If he does not sell the genuine, order by 


nail 


” ge child 


jue 


,dd the maple syrup and uit t the esa@s sur an the ho 
bee en Ik, then add and stir in LOVES Butterscotch Flavo Strain 
sspoo ‘ 1 ged t ' ur 

van € , ater and 4 istard 
, ri ) a} ¢ ear 
a, of LOVE 4 to 50 minute Coo! an 
Flavo 
Buttered Bread Finger I yu are ort of Maple Syrup s ex 
Dp rive ul of Light Browr i ne > 
ick, sprinkiead wate Bring a bo Wher rol add aspoo 
‘ Granulated ga LOVE Mapelx Many peoy cons t p , 


for making One Galion 


HERE IS FINEST QUALITY AT LOWEST COST 


Your grocer s¢ LOVES 


from concentrated maple 
for 19 ce .2 © o 
stoc “nd for a comp 


[: 
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Cookies 


TEA CRISPS 
6 egos , 
‘a tsp. salt 
¥ tsp. sugar 
« tsp. cream 
Separate egg whites and beat 
stiff, then add Salt, sugar and 
cream, beat well. Beat egg volks 
and add to first mixture. Add en- 


ough flour to make the dough very 
thin that could be handled and 
rolled very thin, Cut with sharp 
knife in strips 4 or 5 inches long 
and about 1 inch wide. Split in 
centre and turn over once inside 
Have a sauce pan ready of deep fat 
and drop them straight in and 
when browned wel! turn over. Take 
out on brown paper to drain the 
fat out; when cool sprinkle with 
icin, sugar. No kidding, try these 
really delicious. 


ICE BOX COOKIES 
1% cups brown sugar 
1 cup shortening 
2 egoss 
4 cups flour 
1 tsp. soda 
} tsp. cream of tertar 
} tsp. vanilla 
2-3 cup nut meats 
Shape in rolis. Let 
night. In the morning 


stand over 
slice and 


bake in hot oven 
GINGER COOKIES 
2 cups sifted flour 
2 eggs 
1 tsp. salt 
ginger, nutmeg, cinnamon and 
1 tsp. soda, and sift again 
Add 1 cup shortening, half lard 
and butter, 2 cup molasses nix 


and rol) into 


balis and press will 
2 fork 
HERMIT COOKIES 
2 cups brown sugar 
1 cup shortening 
2 eggs 
1 tsp. salt 
1 tsp. soda 


tsp. nutmeg 


4 tsps. baking powder 

1 cup nuts ; 

1 cup raisins 

4 cups flour 

Cream _ shortening sugar an 

eges; add to this the dry ingredi- 
ents that have been siftec mmethe 
then the nuts and ra Jrop Db 
teaspoonfu 6H & Grease } 
sheet and bake at 325 de F 


bro 


EDMONTON BULLETIN 


Se ee wee SORE UTY 


. 


A SE SS EEN HHL EVV SFAPER IN [UL] PUBLIC SERVIC! 


Rolled fish fillets are stuffed with bran flakes filling. 


MY FAVORITE COOKIES 


2 cups flour 
1-3 cup white sugar 
‘2 tsp. salt 
1 level tbsp. shortening 
2 tsps. baking powder 
) egg 
1 tsp. vanilla 
3 CUP raisins 
Mix all together to a soft dough 
with a little milk sour or sweet 
Roll % inch thick. Bake in moder 
ate over 
FRUIT COOKIES 
1's cups brown sugar 
1 cup butter or tard 
} cup currants 
2 eggs 
2 tbsps. sweet milk 
1 tsp. soda 
} tsp. cinnamon, cloves and 
nutmeg 
ICE BOX COOKIES 
2 cups brown sugar 
2 cup butter 
cream together by adding @ 
little sigar at a time 
2 eggs 
} tsp. cint amon 
1 tsp. crea of tartar 
1 tsp. soda 
3 cups flour 
1 cup nuts, chopped 
1 tsp. vanilla 
Mix together, rol) in re and sé 
ice box or ld 5 € k 
e th an ake on cookie sheet 
ed no greasing) re- 
ve n sheet while warm, put 
t te oO 


AFTERNOON TEA CAKES 


1 egg 
“% cup sugar 
2 tsps. melted butter 


14 squares melted chocolate 
2 cups flour 
1} tsp. baking powder 


“ tsp. salt 

2-3 cup milk 

Separate egg, beat yolk wel) and 
add sugar slowly, continuing to 
beat. Add melted butter and choc 
olate Sift flour, baking powder 
and sait, Add with milk and fold 
in stiffly beaten egg whites. Partly 


fill paper cups set in muffin tins 


and bake in a moderate oven 350 
deg. F. fe 5” tes, When done 
spread with white icing, nuts and 
cherries 


CHOCOLATE COOKIES 
% cup shortening 

} cup granulated sugar 
} beaten eag 
2 


squares unsweetend choce 
late 
22 cups sifted cake flour 
v2 tsp. salt 
2 tsp. baking soda 
4 tbsps. milk 
tsp. vanilla 
Cream shorte ig ads Add 
eaten ege a ete olate 
Sift dry ingredients together id 
add alternaiely with 1 milk to 
which vanills »©en added. Drop 
from te 00 r preased baking 
heet ke oven 400 deg F. for 
10 minutes Take dozen 


cookies 


THE MODERN WAY TO SHOP 


Saves Time! 


All foods conveniently classified and 
Efficient cashiers and 
service 


plainly priced 


wrappers to assure 


quick 


Saves 


Meats 


tries all at 


Groceries, 
Fruits, Vegetables 
Food Market 


Money! 


Delicatessen, 
Cakes and Pas- 
prices, 


Shop at THE BAY Your Friendly Store! 


On Italo Front 


SATURDAY, FEBRUARY 24, 1945 


PLAIN WHITE COOKIES 
2 cups brown sugar 


1 cup lard 
3 cups flour 
salt 


Mix like pie crust 
1 cup buttermilk or sour milk 
1 tsp. soda 
1 tsp. baking powder 
1 tsp. vanilla in milk 
Flour enough to roli 
Bake in hot oven 


GINGER SNAPS 
“% cup shortening 
“% cup sugar 
1 cup molasses 
1 ego 
3 tsps. baking soda 
3 tsps. ginger 
“@ tsp. salt 
3 cups flour 


When you bring your garments 
solvent, not only continuously 


NO DELIVERIES TEMPORARILY DUE TO WAR CONDITIONS 


DOLLAR 


CLEANERS 


Phone 25256. 
106A Ave 


10761 Jasper Ave. 


Factory: 9352 


TERED” 
DRY CLEANING 
is BETTER Cleaning 
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NUT COOKIES 
“4 cup shortening 
2 Cup sugar 
2 egos 
1 cup flour 
1 tsp. vanilla or almond 


» tsp. salt 

2 tsps. baking powder 

1 tbsp. milk 

1 cup chopped nuts 

Cream shortening and suge avd 

exes, well beaten, Sift dry ingred& 
ents together and add alternateiys 
with milk. Stir in nuts and favor 


ing and mix well Drop from ‘co 


spoon on greased baking sheet and 
op of each Bake in 


175 deg Ft Pa 


place a nut on 
mederate oven 350 to 


This make about 


to 15 minutes 


three dozen cookies 


to the Dollar, they are cleaned in a 
filtered but distilled, This ensures 
the purity of the olvent a 
all times, which means your 
garments are cleaned AB 
SOLUTELY CLEAN, because 
he dirt washed OUT of 

em and not INTO 


BETTER VALUES 
CASH and Carry 
TAILORED SUITS 

LIGHT COATS 
LADIES’ PLAIN DRESSES 
Dry Cleaned and 
Pressed 


49c 


10024 102nd Ave. Phone 26330 


Phone 23513 


WwW. W. Arcade Ltd. 


W. W. Sales Building 


WHERE PRIC 


Cor. 97 St 
ES ARE LOWER 


and Jasper Ave 


Housewares of All Kinds a Specialty 


Dishes, Glassware 
Cast Ware, Cutlery 
Waxes, Polishe are 
of useful small gadgets such 
Stee! Wool, Clothes Racks, ete 


“Fire 
King”’ 
GLASS 


OVEN- 
WARE 


“Mize, soe vate SE 
2-quart size 79¢ 


$1.10 value 
PYREXN—Glass Ovenware, guar 
anteed against heat breakage 


So lovely to cook with! 


PiE PLATES, 
S-inch size 

ave 
tie 


4¢ 


10-inch size 
CASSEROLES, with pie 
vGe 
#1.10 


plate cover, }-qt. size 
tock of Pyrexware 


Pyrex 


Iie-quart size 
2-quart size 

Complete 
all kinds 


STONE 
from 


LOVELY CLEAK 
TABLEWARE, neat 
Cream Pitchers 


GLAss 
pattern 


15¢ 
15¢ 
25¢ 


BLERY 
bowl, © nap- 


79¢ 


PITCHES, 


each 
Sugars, 


to match 
Covered Butter Dish 
to match 


LOVELY POOTED 
SETS, large 
pies — they're 
beauties. Set 


7Pikeck WATER 
6 Park Ave. tumblers, large 
ice-lipped water 


jug. Set $1.10 
STRONG CLEAK GLASS 

TUMBLERS, each 5¢ 
LOVELY DECORATED TUME 


IPMS, large variety oC 


cach 


Cooking 
Galvanized Ware 
just a few of the item 


Fnamelware Tinware 
Broom Mops, Brushe 

PLUS HUNDREDS 
Soap Dishes, Chamots 
LOWEST PRICES 


Ware 


Towel Kars 
All, At 


K CANNER 
lar ehamel pot with 
over and wire rack which 


ioe tocar $1.95 


jars, Speetal 


GLASS ROLLING 
PINS 

WOOD KOLLING PES 
hardwood colored 
handles 

GLASS MEASURING 
eLcrs 

PANCAKE 
Spoor 
Masher 
handle 

TASS 
yuGSs 

SELLOW 
BOWLS 

DUSTING MOPS, re 
type, good colored cot 


12¢ 


TURNERS Mixing 
Kitchen Fork Potato 


vee en 15g 
SYRUP 29¢ 
39¢ 


79¢ 


Visit the BASEMENT 


For Floor 
ete. Usually 
from cheaper felt 
heavy iniaid 


MINING 
popular size 


ton head, long handle 


Covering 
complete stock 
base to 


Your BATHIOOM 


drawer 
Color 


“MODERNIZE 
with new modern 
pulls, knobs, ete 
nickeliplated hardware ‘ 
and see our selection: Pull 

plastic red 


15¢ 


SEP Our PAINT DEPAMIMENT 
for Paints, Varnishes, Enamet 


new two-tone 
green, blue er black 
Fach 

KNOBS to mateh 


WALLPAPER 


Por every room in the house 
Also Hoom Lots at Hargain 
Prices on Sale in the 
Basement 


= 
- 


1A 
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DOUGHNUTS 


ne cup sugar, 1 egg, mix well, 1 

oug u S$ up sweet milk, 1-3 tsp. nutmeg, 2 
=. sps. melted fat. mix well, then put 

cups flour, 2 tsps. baking pow- 


board and cut in 
This 


jer. Then rol 


Pancakes en fame 


41 dore 
DOUGHNUTS 


deep hot fat 


MAGIC GRIDDLE CAKES 


tbsp. butter 
; - 2 cups flou 


1p brown sugar 4 tsp. salt 
e99 4 tsps. baking oowder 
eggs 

cups mk 

tbhsps. melted shortening 


ws 


p milk 


2 ups flour 1 


wu 


3 tsos. baking powde 

Sift dry ingredients into a bow! 
idd beaten eggs, milk and melted 
Mix well and drop by 
spoonfuls on slightivy greased ho 
When bubbles 


brown on 


tsp. salt 
s tso. nutmea 
: a shortening 


s griddle or 


skille 
appea i cakes and 
yher side Do no urn @ 


second 


DELICIOUS DOUGHNUTS 

] tsp. of meited butter 

2 eggs, beaten 

i drain cup white sugar 

level tsps. baking powder 

1 cup milk 
a littie mutmeg. about ‘« tsp 
tsp. variita 
flour enough to rol! out 
fry nm hot fat 


POTATO PANCAKES 
s cups grated raw potatoes 

tsp. salt 

egs 
4 tbsos. flour 
tsp. baking powder 
dot of pepper 


AT HOME OR OVERSEAS 


GRIDDLE CAKES 
2 cups all-purpose flour 
Ts " atin of ZAN Lh tsp5. baking powder 

tsp. sait 

tbsp. suga 

cups milk 

eggs 


tbsps. melted 


he ser 


Nhe 


shortening 
S he irk ingredie 


Seat egg i gr ang add 


KEEP FOOD 
BILLs 


ORDER LARGER 
PIECES OF ICE 


SAVES DELIVERIES 
SAVES YOU MONEY 


Order regular service ... but order 
more ice at one time for economy's 
sake! The 100 ib. cake is most 
thrifty For, with deliy- 
eries curtailed you can’t afford to 
take chances on food spoilage! Ive 
keeps your foods nutritiously fresh 
and mingled-oder free — helps 
stretch your ration points by keep- 
ing jeft-overs tasteful. 


all-ways 


ICE KEEPS FOODS 
MOISTURE PROOF 


11) Ibs. is Most Economical 


ARCTIC 
ICE COMPANY 


LIMITED 


Phone 21220 - 24202 
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cup 1 ft n ced \“ t 2 eg 
beaten and 1-3 cup thick sou 
eam. Add 


l*s cups flou 
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DOUGHNUTS 
2 eggs 
1 scant cup of sugar 
2 tsps. of baking powder 
1 tsp. of vanilla 
1 cup of sweet milk 
1 big tsp. of soft butte 
a little salt 
2 cups of flour, then enough 
more flour to rol! out 
“a tsp. of nutmeg 
Roll out and cut 
and fry in 
on brown pape 


with doughau 


f 


deep fa when 


cutter 
cooked drain 


A good cherry pie with no sugar and little shortening 


DROP DOUGHNUTS 
| cup sugar 
eggs 
> tsp. salt 
cup cream 
cup milk 
tsps. vanilla 
tsp. nutmeg 
tsps. baking powder 
about 3 cups flour 


RICE PANCAKES 


rolled 


4 
~ 


GIVE NEW 
LIFE TO 
OLD 
FURNITURE! 


Nm NS oe 


Drop by tsps 


Don't discard 
becat 
pearance 


its 


MAUND’S 


* She 12 Pau Plan Store 10335 dasper Ave. 


10171 101 STREET 


“Edmonion’s Smart Shop for Women”’ 


Phone 26542 
“THE STORE WITH THE 
SATIN-GLO SIGN 


For 
Any 
Occasion 
@ 


4 c) 


Gilsts 


From This 


FAMOUS WATCHES 


e Mido @ OMEGA ~ 
7 ‘i a r + a, ie) 

seme, Seu UALITY STORE 

@ ROLEX @ LONGINES 

@ GRUEN @ TAVANNES , 


rece or rrr oro rrr rrr r rr rr rcroc+e ree 


‘ 
‘ 
; We Specialize in Jewelry 
‘ 
; 
‘ 


“~ 


and Watch Repairs 


tor ororore 


Bert Knowles 


10156 Jasper Avenue. Phone 21457 
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Fish 


EDMONTON BULL ETIN 


Scotch 


~y 
“p Shor re 
LOBSTER A LA MORNAY , t Bread 
If Ib tte ' } 
2 cups hot mashed potatoes “ gti cup fruit 
ear « 7 ral . 
“Me cup grated cheddar cheese bene " ifted flou 
1% cups lobster, flaked ‘ S drops van 
1 egg yolk, beaten aa etre 
1 cup medum cream sauce d % 
a dou { le three 
1 cup buttered crumbs k ptt eae +a 
' a op cde 
Line butter casserole with mash- kK with r Makes 
ed potatoes. Add cheese and Is Bak t node 
yoik to cream sauce and pour half vals 
into the casserole, Add lobster, then — 7 
FISH 
remaining sauce, Sprinkle with o . SALAD 
cup h 4 lettuc 
crumbs. Bake in a moderate oven : Serta Sek ar tie a 
. ; 1 can tuna fish or 1% Ibs. any 
350 deg. F., for 20 minutes. Makes cold boiled fish 
#ix to eight servings. 2 cup French dressing 
—_——- 1 tsp. onion juice 
SALMON PATTIES 2 Cup mayonnaise 
1 small tin of salmon ' cup finely cut celery 
the same amount of cooked \ tsp. chopped parsley 
dry rice Line dish with lettuce, place fish 
1 egg, beaten in centre, pour over French dress- 
salt and pepper ing to which onion juice has been 
Form in patties, dip in egg ther addeed and cover with cele put 
roll in cracker crumbs and fry tij) ™’YO"nalse on top, sprinkle with 
brown. chipped parsley 
mete French Dressing 
SALMON CROQUETTES Put two tbsps, lemon juice or 
1 can salmon vinegar, *2 tsp. salt, *s tsp 
2 eggs ‘2 tsp. powdered sugar and a few 
2 Cup of butter ead 6 tb: a I siti th 
é » SPs. O eatir cons r I 
1) cup of fine bread crumbs : oath “renee 
4 add % tsp. Worcestershire sauce if 
1 tsp. baking powder in bread 
desired; serve very cold 


crumbs 
“%@ cup of cream 
% tsp. of cayenne pepper 


SALMON WITH RICE AND 


salt to taste CHEESE 
Mix all together and make a pear ; sume sucteucnea. Sree P 
shape. Roll in eggs and cracker 23 pad va mi white sauce 
dust, and fry light brown fre fh hog whe 
whe . egg yolks 
2 cups cooked salmon 
ME, 2 cop ir) bre08 crumbs 


Boil 2-3 cup washed rice until t 


der, 15 to 25 minutes, drain we 
this will make 2 cups when cooked 


Furnishing 
Hundreds of 


Prepare white sauce by blending 


H Y, 1 4 tbsps. flour with 4 tbsps. butter 
omes ear y melted and add 1% cups milk, slow 
ly stirring it in, until thick and 


smooth, Add grated cheese and sti 
intil it is melted, Add beaten egg 
yolks. Flake the salmon. In a 
greased baking dish put a layer of 
rice in the bottom, using about 

cupful. Put a layer of salmon using 


one-half, moisten with sauce, using 
1 cup. Cover with another layer of 


rice. Add remaining salmon and 
remaining sauce. Sprinkle with the 
bread crumbs. Dot over the top 
with butter and bake in a moder 
ately hot oven of 375 deg. F. unt 
heated through, and brown on to; 


SALMON SALAD 
2 cups salmon 
} cup cucumbers, diced 
“e cup chopped sweet pickles 
2 hard boiled egos 
1 tsp. salt and pepper 
21-3 cups salad dressing 


° Mix ingredients together and 
* pour salad dressing over the com- 
° bination 
e SS 
2 ‘ SALMON SOUFFLE 
3 thsps. butter 
» 3 tbsps. flour 
e % cup milk 
% Ib. tin of salmon 
' » 3 egg yolks 
| . 3 egg whites, stiffly beaten 
{ ®: Melt butter, add flour and stir te 
| | 4 a smooth paste Add milk and cook 
| ] untul hickened, stirring onstantl 
| Coo! slightly and add salmon and 
egg yolks, mixing well. Fold in the 
egg whites. Pour buttered bak 


pan of hot wate 


ing dish and set 
Bake in moderate over 0 deg. F 


C 
A 
M 
P 
B 
E 
L 
L 
5 


SPER s Oe 


“The House of 
Personalized Service” 


ONE BLOCK WEST OF 
THE POST OFFICE 


Wa 
WE DO SELL FOR L€55 


Abmy¥anf 


Un Italo Front 


- 
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SALMONETTES CREAMED EGGS ON TOAST PRANANAAAAAYY 
1 cup canned salmon 1 tbsp. butter 
1 cup soft bread crumbs : tbsp. gd > ——— 
cu mi . 
; ak wees nies % peng salt j REN RIPTIONS 
tsp. pepper 
1 tbsp. shortening, melted 3 hard cooked eggs 
1 tbsp. chopped parsley 4 slices toast 
2 tsps. lemon juice parsley (| : 
pepper and salt to taste Method; Melt butter in a sauce Hamas ~ 
Mix salmon with bread crumbs, Pan, blend in flour and add milk Ht fs 


add egg and seasoning and melted 
shortening, mix in crouquettes, roll 

fine dry bread crumbs and fry in 
deep shortening, 
auce or combined with green peas, 


Eggs ee eran) UG 


slowly, cook until thick, season with 


salt and pepper and add the egg 

which have been sliced or quarter 

ed, cut toast in triangles and pou | 
| 


iiNet 


Serve with white 


~— mixture over. Decorate with par 


Variation: equal 


beef 


ley 


quantity of 
chipped | 


j 


and sliced eges 


BAKED WHITEFISH FLAP-JACK EGG SANDWICHES 


Filled 


Clean, wash and dry Make a Break eggs on buttereed frying” 

dressing as for chicken, stuff the P4" As each begins to cook round 

fish, Put In roasting pan with a ‘he edges, slap a slice of bread on ACCURATELY 
ttle water, cover for 20 minutes, C@¢h eg, hard. When cooked, turn 

Baste. Bake one or two hours ac- Over and fry bread on other side SPEEDIL y! 

cording to size of fish, Serve : 
‘ Pure Drug accurate work 

faithful attention to yo 
doctor orders they ‘ 


part of the ptlion ser 


ou receive at 


ARCHIBALD’S 


DRUG STORE 


10217 Jasper Ave 


prese! 


WakR 


STYLE SHoPpPr 


70 Pay Pian Store* 
10171 101 STREET 


“Edmonton's Smart Shop for Women” Phone 21469 


... PROTECT... 
what you have! 


IT’S TOO LATE TO INSURE 
AFTER THE FIRE STARTS! 


A Wawanesa Policy 
OFFERS YOU... 


THE LOWEST RATES THAT BUY 
SAFE INSURANCE 


INFORMATION ON ANY CLASS OF INSURANCE, PHONE OR CALL 


ASK ABOUT OUR 
FLOATER 
POLICY 


FOR 


HUGH R. STEPHENSON AGENCIES 


PHONE 25267 OR 26911, 405 BANK OF COMMERCE BLDG 


For Delivery 
PHONE 


For FAST SERVICE and _ 
PERFECT SATISFACTION 
Try 


EXPERT CLEANERS & DYERS LTD. 


Phone 25252 


10125 105 St. (Just South of Jasper Ave.) 


Tren 


NPR BAPsbsv bases 
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Cookies 


NUT CRISP 
cup meited butter 
cup brown sugar 
cups oatmeal 
tsp. salt 
tsp. baking powder 


tsp vanilla 


OCATMEAL COOKIES 
cup shortening 

cup white sugar 

cup brown suga 

cups ostmea 

cups flour 


SUGARLESS COOKIES 


*s Cup 


shortening 


, 
okg. pudding powder 
| egg 
1 cup flour 
: tsp. soda 
| tsp. cream of tartar 
tsp. vanilla 
cups oatmea 
pir of salt 
PLAIN COOKIES 


2 suga 
Fran up iar 
f °99 
; p utmeg o aniiia 
3 ps flou 
Pp sour milk or butte 
sp. sod 
c c al - 
MOLASSES COOKIES 
r 
Thu Dsps. warm milk 
ur sp. salt 
ar z 
s , z g 
H t i 
le 
spit 
PD 
p 3 2 
e 
BUTTERSCOTCH COOK 
25D nortening 
tbsp. brown suga 
e99. we!! beater 
ed > powde 
tsp. baking powder 
tsp. soda 
“— 3 
ta sak ) 
' AUNT ELIZA COOKIES 
} 
e99 
ups sugar 
2 
FRUIT COOKIES 
2 ps brown suga 
up lard 
Jp raisins 
cup sweet mii 
mi +so. b n 4 
. sp. bak 9 powde 
f re 
Pre 
is JAM COOKIES 
anes -) ar a 
rime a of 
arr ¢ ° 
4 sp a wate 
rag 2 tops. baking powde 
" 799 
Ay 
M 
ot 
M 
Alle@ - 


trative 


tot 


BASS wSe9 wel ae 
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PINEAPPLE EGG NOG 
eggs, separated 


GRAPE JUICE 


lbs. grapes, 3 cups sugat 
Wash grapes and 


s 


2 


Twenty 
3 tbsps. sugar 


and 2 qts. water 
boil slowly, When thoroughly cook % cup pineapple juice 
ed turn into a jelly bag ‘7 i + cup milk 
sight. & » 1a > e 
over night, add tbe sug rt : iit end. gelle, 00d veget fet 
juice and boil 5 minutes Bottle and : 8 } 
eal milk, fold. in egg whites stiffly 
seal 
— beaten, add pineapple juice and 
ORANGE SHERBET mix well. Serves two 


2 cups sugar 


1 cup water HOLLYWOOD PARADE 


2 stiffly beaten egg whites 1 qt. orange juice 
1 cup orange juice 1 at. orange sherbet 
Boil sugar and water for 5 min- 1 at. vanilla ice cream 
utes. Fold this syrup into egg 1 qt. chilled ginger ale 
whites. Add, beating in well, 1 cup Beat orange juice, sherbet and ice 
orange juice and 1 cut water Let cream with whirl-type beater until 
freeze until stiff. Then beat or stir well mixed. Add ginger ale. Stic 
thoroughly. Return into freezer to and serve at once from punch 290wL 
freezing Makes one qus Serves 30 a 
- 


ine eggs and vegetable with scarce ground beef for 
this tasty dish 
add as z 
7 OATMEAL COOKIES GINGER SNAPS - 
nd 3 cups oatmea 1-3 cup molasses 
2 cups frour 3 tbhsps. shortening 
ie pober or lard 11-3 cups flour STYLE SHOPPE 
“9 \e tsp. soda yan Store” 
up sugar 1 tsp. ginger *ohe /2 Pay we . 
sp. soda Ye tsp. salt 10171 101 STREET 
cag Heat molasses to boiling point ‘ o ” 
tsp = and pour over shortening, add dry ; Edmonton Ss Smart Shop for Women 
Cp FRET ingredients mined and s Chill 
tsp. vanilla or lemon roll and bake 8 to 10 ites in 
moderate oven _ 
CHOCO CHIP AND PEA- BUTTERSCOTCH COOKIES 
NUT GUTTER COOKIES ‘t-cup butter Call CLEAN-RITE For 
ry 2-3 p butter and shortening 1 cup brown sugar 
ps brown suga 1 egg 
egg. wel! beaten 42 tsp. soda 
ups flou *4 tsp. sait 
a tsp. soda 1%4 cups flour é 
a and yn 2 cup chopped nuts if desired 
' iate ba Leave n the ice box t iG % QUALITY WORK 
: : he ad and roll thin 
; lg ae une, % FASTEST SERVICE 
ORANGE COOKIES % LOWEST PRICES 
——— Beat wel!— 
crise Cookies Va cup butter e SUITS 
up butter or lard " cup sugar e COATS 
up suga e99 ° 
at Anu a Cup orange juice (Spring) 
2s ied 
baking powder 2%2 cups flour 
m ates 2 tsps. baking powder e DRESSES 
. Add grated rind of orange 
sp. vanilla or lemon thir ONE 
mb ee LOW 
eee ee - Beverages ses 
- = COCOA SYRUP 
RICH FRUIT COOKIES ) aa” caeke Ss . 
up lard ; . , und bo 
ups sugar ‘ oat add % A 
®995 
tsp. soda in tbsps. hot , , : VF ; * be , ios You Can 
wate = Ss 
= if Isp ea cu , i K 
cups. Hos ler toot eran wa Depend on 
= ie e 
ae Sos Clean-Rite 
Pla , ] mon and 1 
d nuts ) 5 0W 
ur e le > Add 
OATMEAL COOKIES pig Mena nn te sae Ec a 
ed ri r al gla 
roger abe M may be used 9546 111 Ave. CLEANERS Phone 71 
of Drown sugar—to : ‘cite ie 
beaten egg—add re 
tsp. soda 
tsp. vanilla and enough milk 
to make “2 cup 
r ar w ug 
gree tage csp perctch Do ou warm 
prg carame: or bDutterscotcn 
pudding powder with sugar —— a 
cup shortening ? 
= the tea-pot first: 
2 thses. brown jar 
cup we ~ hould and hould 
, 182 cup sifted flour you snouid and you snouid see 
oats 2 
J 
shales aidan that the water you use is fresh 
na 


and boiling and that you steep 
the brew five full minutes—to 
get all the flavour from TEA. 


SALADA TE 


sin urow! 


—, —_ eR et ctiii. al NSS SSE IN IA PUBLIC SERVI 
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WU a. A WIHT | 


AT [THE 7, 1 


emnaeran, ine aie whe you make it,” and there never National Home Furnishers, Edmonton's quality furniture store 
handsome and more liveable. yes Me pri apertbanens2 5 orvers you the finest in home furnishings ... PRICED RIGHT! 
dia temas . tonal’s 28 years experience in We invite your inspection and comparison. Drop in at any time 

rniture business is placed at your disposal. and browse around .. . there is no obligation. 


ae 2 
i 
7 


Famous Names 


LIVING ROOM 
SUITES 


@Kroehler @ Parkhill 
@ Canadian Bedding 


boave .* 


i/ 
Also a Complete Range of Studio I 


Lounge Suites 


got 


€ : 9 c 
A Must! See National’s 


BEDROOM = 
SUITES c 


@Complete Room Groups | 26 
@ Beautifully Finished 


Also a Grand Selection of Bed Outfits 
On Hand . unt 


FEATURING ... | ‘ 
Good Quality Ho 
LINOLEUMS 


Visit NATIONAL’S 
Slumberland 


eFeaturing Simmons, 
Parkhill, Canadian Bed- 
ding Product. 


FEATURING... 
Dining Room 
Kitchen Suites 


FEATURING . . . 
McCLARY 


Gas and Coal Ranges 


Mothers! NATIONAL’S 
Baby Dept. 


eStrollers @High Chairs 
@Cribs @ Mattresses 
eKathinettes @Toys 
Everything for Baby! 


(Como in QUA, als Lili, Furniss LE SLOXEVS 


ATATIONAL HO ul FIRNSHERS 


WiesiIkasy, VAtOWPayat WelNationa main Way, 


9936 Pea cpen AVE... — EDMONTON 


Terme Accordance with Wartime Price and Trade Board Regulator 


er rr oe ee 


Ground Floor Annex 


fren 


t" Un Italo Front ama 9 — 


suring 


jacture 
hinery 


infancy” 


VE DUIROILUE Lek abwal, 


Biscuits 
Buns 


BRAN MUFFINS 

tbsp. butter 

2 thsps. sugar 

2 eggs 

2 cups flour 

tbsps. baking powder 
tsp. salt 
cup sweet milk 


cup bran 
n butter and sugar and eggs 
w reat we Sift dry ingredients 
and add to first mixture 
‘ ately with milk. If batter is 
ne stiff enough, add a little more 
4 Put in well greased muffin 


_ nd bake for 20 minutes in a 
a we 


NEVER FAIL TEA BISCUITS 


ups sifted flour 
tbsps. lard 


tsp. soda 
up sweet milk 
tsp. salt 


2? tsps. baking powder 
i ingredients, cut in lard 
nall pieces size of a pea and 
vy add milk to make soft 


3 Put on floured board and 
« gently. Roll and cut with 
’ cutter. Bake in oven for 12 
o 
CREAM BISCUITS 
ups sifted flour 
tsp. salt 
tbsps. shortening 
tbsps. baking powder 
) thsps. sugar 
23 cup sweet cream or fresh 
buttermilk 
> yur, salt, sugar and baking 
D ‘ Cut in shortening until 
0 as fine as meal. Add 
vw buttermilk slowly until 
» ,off dough is formed. You may 


u wed quite 2-3 cup milk, de- 
~oding on flour used. Don't have 
moist. Knead lightly on floured 
boa for about minute. Never 
b x much. Roll to 1 inch 
t with floured biscuit 

reased pyrex- 
pe jake in a very hot oven 400 
4 i> minutes or 20 minutes 


ORANGE BISCUITS 


2 cups flour 
1 tsps. baking powder 
tsp. salt 


2 thsps. shortening 
sbout °4 cup milk 
and sif yur, baking powder 

a) i work in shortening 

n a dough soft 
dough onto 


f y0ard and ro to about 4% 
ir ‘ Spread with a little 

aq then the orange 
nr re youdnie I, press lightly 
‘ mall round cutter 
E en 450 deg. F. for 


here's everyone’s win- 
formula for the 
anjoyment of better 
-alth. It’s up to you 

hange what you 
ear to suit the tem- 
-rature—and whether 
ie day is wet or dry. 


Tr 


to 
| KEEP WELL 
| 


ung a grip where they 


greed best—in dirt. 


WiValh wee 


-Wotoete & 


Anil 
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3 teaspoons 
16 tablespoons. wet 
tablespoons, dry 


quarts 
tablespoons sugar 


tablespoons cocoa 
level tablespoon 

level teaspoons 

level tablespoons sugar 


~ 
NH ete te were 


1 square grated chocolate 
1 medium-sized egg 

9 to 10 medium-sized eggs 
8 to 10 egg whites 

12 egs yolks 


Juice of 1 lemon 
1 cup butter 
2 cups granulated sugar 
2% cups brown sugar 
4 cups flour 
2 cups rice 


3 cups raisins 
413 cups coffee 
1 cup chopped nut meats 


tablespoons butter or butter size of egg 


1 ounce, or 


2 cups chopped meat, tightly 
2 cups chopped suet, tightly packed 


Weights, Measures, Temperatures 


1 tablespoon 

1 cup 

1 cup 

% pint or 2 gills 
1 pint 

1 quart 

1 gallon 

1 peck, dry 

1 ounce 

2 ounces or “ cup 
1 square chocolate 
3 teaspoons 

1 dessert spoon 

1 ounce, avoirdupois 
4 tablespoons 
2 ounces 

1 pound 

1 cup 

1 cup 

3 tablespoon 
pound 

1 pound 
1 pound 
1 pound 
a 1 pound 

packed Siesta 1 pounc 


1 pound 


1 pound 
1 pound 
+ pound 


When sour milk is used, take 1 even teaspoon soda to a pint o 


milk; 1 teaspoon of baking powder is the equivalent of 


teaspoor 


of soda and 1 teaspoon of cream of tartar 
In measuring flour in cup, tap measure lightly that no untitled 


spaces remain 


QUICK TEA BISCUITS 
cups flour 

tbsps. baking powder 
tbsps. lard 

tsps. sugar 

cup sweet milk 

pinch of salt 


“NNN WK 


Sift well and drop from spoon in 
hot 


buttered gem pan. Bake in 
oven 


CHEESE BISCUITS 


1% cups flour 

2 tsps. baking powder 
“% tsp. salt 

6 tbsps. grated cheese 
2-3 cup milk 

1 tbsp. shortening 


When half baked place square of 
cheese on top of biscuits for extra 1 
to- 
gether, cut in shortening until mix- 
ed, mix in cheese lightly, add milk 
slowly, just enough to hold dough 
together. Roll out on floured board 
and cut % inch thick. Bake in hot 
Makes 12 


flaver Sift dry ingredients 


oven 12 to 15 minutes 


JAM POCKETS 
(Muffins) 


2 cups sifted fiour 
3% tsps. baking powder 
% tsp. salt 

2 tbsps. sugar 

1 egg 
1 cup milk 
2 tbsps. melted fat 
jam 


Mix and sift dry ingredient 


egg and milk. Make a depressior 
flour mixture, pour in milk and egg 


and melted tat stir just enough 
to combine. Half fill tin Add 
tsp. jam, then remaining butter 


2-3 full. Moderate oven 


Our laundry and dry cleaning service helps you keep 
your clothes clean—so they won't be a breeding place 


tor the germs of iliness. 


1nd clean habits pre- 
ent germs from get- 
i 


| NEW M 


| LAUNDRY & DRY CLE 


Janger et 111 Street. 


ETHOD 


ANERS 


Phone 26114 


Beat 


in 


to 


CHEESE BISCUITS 
1 cup sifted flour 
1 tbsp. shortening 
1 tsp. baking powder 
% tsp. salt 
Ya cup grated cheese 


Sift flour once, add baking pow 
der and salt, sift again. Cut u 


gradually until soft dough is form 
ed. Roll 1-3 inch thick on slight!) 
floured board, cut with biscuit cu 
ter and bake in hot oven 15 min 
utes. Makes 1 dozen 


WAFFLES 


2 eggs 
1 cup sour cream 

1 tsp. soda 

1 scant tbsp. sugar 
™% cups fiour and salt 


shortening and cheese, add liquid 


APRICOT TEA MUFFINS 
12 apricot halves. drained 

va cup brown sugar 

| thsp. butter 

‘e cup butter 

ve cup white sugar 

1 egg, well beaten 
2-3 cup milk 

2 cups al! purpose flour 
3% tsps. baking powder 


“% tsp. salt 
Put one apricot in each oiled 
muffin pan, hollow side up. Cover 


each with a teaspoon brown sugat 
dot with butter. Cream butter and 
suga well, add beaten egg and 
combine, add milk and stir in sifted 


lour and other dr ingredients 


Drop by spoonfuls on apricots 
Bake at 425 deg. F. for 20 minutes 
Strve hot Note: Don’t overheat 
Should be a rough looking mixture 
Pineapple cut n pieces may be 
ised 


CURRANT BUNS 


Beat 1 egs nio a cup and fil 
with s et milk. Mix it with 4 cup 
of veast, 1 cup sugar, 4% cup butter, 
enough flour to make a soft dough 
Let rise then mold currants into 


buns. Let rise in pan before bak 
ng. Glaze with a little molasses or 
sugar and milk 


CINNAMON ROLL-UPS 
2 cups sifted flour 
4 tsps. baking powder 
2 tsp. salt 
4 tbsps. shortening 
4 cup miik (about 
brown sugar, cinnamon 
‘> cup raisins 
Mix, sift first three ingredients 
Cut in shorteninguntil mixed. Add 
milk to make smooth dough. Knead 
» minute on lightly floured board 
roll dough into 44 inch thick ob- 


ong. Sprinkle with brown sugar, 
cinnamon, raisins. Roll lengthwise, 
cut into l-inch slices. Bake cut side 


down in greased muffin pans or pie 
pan in hot over (450F.) 15 minutes 
Makes ten 


10171 101 STREET 


“Edmonton's Smart Shop for Women” 


1 


@ PLUMBING 
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Furnishing 
Hundreds of 
Homes Yearly 


at  -  —oe Rel 


Wee AS oS 


“The House of 


Personalized Service” 


ONE BLOCK WEST OF 
THE POST OFFICE 


H. KELLY & Co. Ltd. 


10041 101A Avenue. 


HEATING 


Phone 21644 


GAS FITTING @ 


®) 


or ‘ 


_ SEN SVT BULCTIN iy AN INVERPENUENT NEVVSPAPER IN IU. PUBLIC SERVIC 
] " ——___—— ——— 


a 


tsp. pepper 
clove of garlic (if desired 


Wipe the pork with damp ott 
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R ’ ] . SWISS STEAK BROILED HAMBURGER WITH NUT CAKE 
ea S Coo utions \'a Ibs. round steak MACARONI! cup shortening 
ee SS fF or Hous NCI De a cup flour 1 cup macaroni 1 cup sugar 
ROAST PORK AND SWEET sli CWLvES 1’ tsps. pepper 1 cup tomatoes 2 egus, separated 
POTATOES ee, LICE WATSON 3 tbhsps. fat 1 or 2 small onions 1's cups sifted cake fle 
4 or $ Ibs. loin rib or shoulder ed Cross Nutritionist 2 small onions, chopped Cook until done; place sma ach 2? tsps. baking powde 
pork Peps your weekly menus 2 cups stewed tomatoes, tomato op top of macaroni with hanbur; cup milk L 
6 to 8 parboiled sweet potatoes coe requirements before juice or water patties on, Broil slowly for 35 mir 1 tsp. vanilla 
) tsp. sage Pi; 0 bu The steak should be cut about 1°4 utes, Add salt and pepper te ‘ 1} cup chopped nut meats 
2 tsps. salt v how to use yo ert ches thick Mix flour, salt and ( nN shorte ‘ ‘ 
* 
’ 


e well-tloured. Heat frvir 


; r nd tastef peppy Spread ha on board eee ks and be our 
F : d ¢ waste Place eak on and add part of r ( ‘ak nC raking | Ac . é " 
VY according to the sez naining flour. Turn ten till both es nitk d va a Ade ] 

é Varig T F: ee how sides ¢ ’ > y bea eee , 


rub with garlic and seasor Salt - i vith \ pan and saute steak or Oth d MOIST CHOCOLATE CAKE n ‘ ead ra ) ‘ Hee 
pepper, sage. Place on rack na the need n hot fat. Add onions and toma 2 eoes Pr even 9 « ‘ i 
bastin an, roast uncovered in ; ; he ‘ . , toes. Cover tighly and let simmer Py . 
hot oven S00 deg. F., for 15 to 20 of ee n oven 1% hours : tak Genie cece =p phnbegs siaaial 1 
minutes. Reduce the oven to 300 Choose for es 1 tsp. vanilla 1 cup white sugar 
325 and continue cooking, allowing ketbook ahd fan ; MEAT LOAF pinch of salt » cup butter 
4-40 minutes per Ib. Twenty min ngemen : t ne 1 Ib ound steak 's cup shortening 1 eo9 
ites before roast is done parboilec Check through vou " ground With 2-3 cup uncooked ‘4 cup cocoa pinch of salt 
eweet potatoes peeler around ur early and \ ' oatmeal and 2-3 cup water. Season 2 cups brown sugar 4 tbsps. milk / 
roast, baste oecasionally with liquic anning and preset ' with minced onion, powdered mus 2 Cup sour cream } cup well crushec ¢ . 
n the pan. For gravy use 4 tnsps dule tard, ketchup, salt and pepper 2 cups flour } tsp. soda 
pan fat. Stir 4 tbhsps. flour into fat Don't forvet vour V - Bind with well beater egg and bake Mix ingredients; lastly add I> cups flour x 
when smooth. Add two cups boi rarden and see y large a n moderate oven, 375 deg. F., for 1 boiling water. Do not kdd ¢ | tsp. baking powce 
ng water, Let boi) up, stirring cor ty of vegetables vou car hour flour as batter should be thir | tsp. vanilla 
stantly, then season h ( —_ 
And bi ne t 
FRIED CHICKEN to your “Car Foor 
Ibs. frying chicken cot ir Oo kee ou \ 
serving pieces £ nd he r 
*% cup shortenine ; 


« cup water 


‘eae i gpetony tt vedi foobar SAVE . 
» tsp. pepper ay on a board I nklie witt 
2 GP paprika d pepper anc on all 


cup boiling water ( 
2 tbsps. cream 


ww 


your 


t pieces ¢ , 
eo Er not or FOODS 
¢ killet. Bre - 
de n rec 
et aa iever, Coo) — at Woodwards 
¢ oo oO tt 
ay 
{ yur 4 
c t 
. t 
i A 
t \ ' 
HAM SQUARES | 
i 
: 
MEAT LOAF 
bs. ground beef c b beet { - 
and ‘2 Ib. pork H , 
2 onions H 
} 
cup milk \. i} 
/ egg ‘optional b \| hi 


2 shredded wheet biscuns 
salt and pepper OLD-FASHIONED CHICKEN PIE 
tsp. celery szelt or peppe 


+ a a 4-5 cr er 
2 tsp. sage (or any poultry Aad é 


cup cookec peas 


WOODWARDS 


cressing 
qts. water 
Mix a oretne E 
Pom , 2 tsps. salt | 
©; put in greased bakir er 


Handle Only The 
Finest Meats | le 
Available 


bake 300 deg. F. for 2 
CHICKEN NOODLES 


p break an «¢ a ntil tender. Place ke 


We Greathy Regret the Difficulties You Have 
in Getting Supplies of 


« | HEDLUND’S 


BAKED BEANS AND CANNED MEATS 


heres TOP QUALITY 
_.. ALWAYS 


Is your assurance of 
satisfaction 


will guarantee 


. > refund sur mone 
Wartime restrictions have eliminated so many of : Oe A 
hs 

our lines and reduced rox n s¢ eatly : 
that there just isn't enougn to go round Ho 

The wise housewife on a budve ‘ ‘ ‘¢ 

Woodward's prices They're the lowest poss: ple 

} 


ES gay eonsistent with top quality 


POT ROAST 


For DINNER... Choose a Roast 
that is 
RICH, JUICY AND TENDER 
with plenty of FLAVOR from 
WOODWARD'’S FRESH MEAT 
SECTION 


HAM STEAK On the Lowe Mais 3 4 


os Ve Derm id St udiosAt d. 


ARTISTS ENGRAVERS PHOTOCRAPHERS 
10024 101 ST STREET EDMONTON - PHONES 25444 - 26777 


EDMONTON ALBERTA 4 


ra... 
eren 


i" Un italo Front ~. * ae re 


Vi 


weuve 
nfancy” 


BsVshiV RAL VAh FOR GREWAL WlVAs 
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Classified Household! and Busimess Dur 


Amusements 
PLAY BINGO 


Bvery Saturday and Wednésday 
Nights 


Alberta Avenue 
emerge J League 
93 Street 


Auctioneers 


ARTHUR 
CLOAD 


AUCTIONEER 


Furniture 


Bought for Cash or 


and 118 Avenue Sold en Commission 


J. H. REED 


9531 Jasper 


Avenue 


Phone 27250 


FOR FINt 
BUYS FOR CASH FURNITURE 
Furniture, Dishes, Ranges, UPHOLSTERING 
Tools, and Household Goods Repairs and Slip Covering 
of any description See 


Saidman & Magid 
UPHOLSTERING CO. 


9921 101A Ave Ph. 21621 


for 
HIGHEST PRICES — 
SPOT CASH 


Phone 


24725 


BEST PRICES 
If You Buy or Seli 


EASTON’S FURNITURE 
10151 99 S: Ph. 21574 


Beauty Parlors 


THE CHOICE OF 
THOUSANDS! 


STABER’S 
PROT-N-IZED 


YOU CAN ALWAYS DO 
BETTER FOR LESS at 


PODERSKY’S 
Cream Permanents FURNITURE STORE 
One Low Price! 104 St. & Jasper Ave. Ph. 2642 


Florists 


$2.95 


WHY PAY MORE? 


No Appointment Necessary 


nvery Occasion Is An 
10047 101A Ave Every Occasion Is A 


Occasion for Flowers 


EDMONTON 
FLOWER SHOP 


Ww. G. SLOCOMB 


Ph. 26579 
n Kresge’ 
Clothing 

THE 


| 
| TRUDY GAY 
SHOP 


10223 Jasper Ave Ph. 21739 


Canada’s Most Beautiful 
Exclusive, Baby Shop 


Furs @ Hides 
5 Some eon. oe 


| International Fur and 


Hide Co. 


TOYS - GIFTS - Ci 


DRESSES 


JATS . 


Cleaners & Dyers 
j Heaith-Dancing 


ELITE THERE IS NO NEED TO BI 
Cleaning & Dye Works Ga oO ‘and Mee © 
ce ee ee LEARN TO DANCE 
FINE CLEANING AND IN 2 DAYS 
| FINISHING Strictly Private 
11025 Jasper Ave Ph. 27405 | rs gra Bite " 
— | SULLIVAN’S 


{ NITE D HAY WOR KS 
> School of Ballroom Dancing 


506 10338 101 S17 BLOCKS 
NORTH OF EATON'S 


EXPERT CLEANERS 
AND DYERS LYD. 


Quality and Service 
sar 


Workmanship Guaranteed 


Ph. 25252 


HEAVENER 


SCHOOL OF PHYSICAL 
CULTURE and DANCING 
Dental Plates All Ty 


DENTAL PLATES 5 
Expertly Made and 
Repaired 
at the 


COURTNEY 


Dental Laboratory 
3 BRADBURN-THOMSON BLK 
PH. 23112 
Opp. Metropolitan Sivre 


10056 105 St 


2nd Fiogor 


_ BATHS 


BATH HOUSE OPENED 


Ladies oO: Ledy atiendant 
blassages. Reducing Uecatments 


9643 101A Ave Ph 71985 


Insurance 


WHEN YOU THINK OF 
Insurance . . 


an Save You 


Ritz Hotel 


Edmonton, Alberta 


97 St., 104 Ave 
ROOMS $1.50 


Castle Hotel 


Edmonton, Alberta 
102 St., 104 Ave 
ROOMS $1.00 


Remember, we c 
20 in Cost 


Prampt Settlements 


ROY HENRY 


Insurance Agency Ltd. 


Capito! Theatre Bldg Ph. 2644 


Insurance 


IN SURE INSURANCE 


INSURE 
For information without obligation, about the 
PERSONAL PROPERTY FLOATER 


it is to your ‘own benefit to get all information regarding this 
splendid new policy which insures al! Personal Property any 
where and anytime. See us for full particulars., 


KENWOOD & KENWOOD 


insurance and Real Estate Agents. Phone 21583 


RINGS, WATCHES, DIAMONDS, JEWELRY 


FINEST QUALITY — REASONABLE PRICES 
REPAIR WORK 


MORRISON & BARNES 


10010 10!A Avenue Phone 24662 


WATERPROOF WATCHES from $14 up to $30 
Plus Tax 
DRESS WATCHES $17.50 and up 


We Also Carry a Full Line of Ladies’ and Gentlemen's 
Rings, Costume Rings and Jewelry 
— EXPERT WATCH AND JEWELRY REPAIRS — 
MAIL ORDERS PROMPTLY ATTENDED TO 


ACME JEWELLERS 


10325 101 Street 


SEE 


| ‘ 21 Full 
KNOWLES ny aes ra 
ie Fr Watel Nationally Advertised 
ror the inest atches 
Including WATCHES AND 
OMEGA, TAVANNES DIAMONDS 
MIDO, CYMA, BULOVA, nee 
LONGINES, GRUEN, ; 


meiectior 


ROLEX IRVING KLINE 
Ail! Vomous Names. Stand & SONS — 


Dependability, Beauty and 
Precision 
BLUEBIRD and BLUE 
RIVER DIAMONDS 10117 Jasper Ave 

Fo Doors 


Jeweller Watch Ret 


Optomet 


Watch and 
Jewe lr y Repairs 


Bert Knowles 


10156 Jasper Ave. Ph. 2145 ve 


Complete 


DON’T LET YOU] 


(PS 2 Bane AUNDRY \\ 
| FERD NADON USS 2 
JEWELLER AND DOWN 
WATCHMAKER Call Y 
w ur a Bead or £ i 7 
| ‘ : sgh s F | IDEAL 
We , Nd God n an wi | 
BULOVA warcites, omeca, | LAUNDRY 
w ' pk 1ELD 2 | and 
— Not Diam nd Ri sata DRY 


10145 a 10? Street 


CLEANERS 


LIMITED 


WESTERN 
Rec itingen ata 


PLETE SELECTION Of} 
ADIES’ AND GED 


Waltham and Rolex 
Wrist Watches 


Also othe gh grade Watcei 
Diamond Rigg fouet Sets anc 


D Wa CHAPMAN 
JEWELRY AND WATCH REPAIR 
PROMPTLY ATTENDED 70 BROS. _ 


10354 101 Street 


| Ph. 21777. 9514 110 Ave 
| “We Serve to Please” 


LUGGAGE, HARNESS, 
MEN’S SHOES 


Ph. 24826 sett Whyte Ave arts 


tv '6 vu o™ Io 


—__Luggage 


watt Best wiv etal vein 
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Directory 


<< Markets 


The Farmers’ 


Service 
Grocery Headquarters 
LOWEST PRICES 


Henry Wilson 
MARKET SQUARE 


Phone 27210 


IF IT SWIMS WE SELL IT! 
Air Cor ioned Electrical 
Tt 


Refriget roughout 
RICE STREET FISH 
MARKET 


1006 101A Ave 
Opp. McLeod Bidg Ph, 22467 


ECONOMY MEAT MARKET 
Geo. Goddard, Prop 

Choice Fresh Meats and Poultry 

1OHLVA IOLA Ave Ph. 21227 
Opp. McLeod Bide 


DENCER’S MEAT MARKET 


Best Quality Fresh and Cooked 
Meats, Poultry and Pies 
10074 HLA Ave Ph 2eeTh 


Millinery 
JANE LEE 


HAT SHOP 


The Most Up-to-Date Hats 
for All Occasions. 
Complete Your Ensemble 
From Our Fine Selection 
of Handbags, Gloves 
and Hosiery. 

10160 JASPER AVENUE 
PHONE 26625 


BONNET BOX 


AND 


Dallas Shoppe 


10117 102 Street 


10p in 
ats and 


amstitching 


SEASON’S NEWEST 
MCDELS 


INCLUDING THE CLOCHI 
4 Complete Line of Smart 


HANDBAGS, ACCESSORIES 
AND GLOVES 


DARLING 


HAT SHOP LTD. 


10201 Jasper Ave Ph. 24633 


Nursina Homes 


PRIVATE HOME 


OLD AGE PE NSIONERS 


BOARD ROOM 


Apply M. J. PAYNE 


25949 


Printing 


Your Personal and 


Social 


PRINTING 
Requirements 


Supplied With Exacting 


Taste and Refinement 


BULLETIN 
PRINTERS 


LIMITED 
9616 101A Ave. Ph. 26454 


AX 


- ic CP ee CCST UAE SRUINBERENDENT | (i) NEWSPAPER IN |i\\'] PUBLIC SERVI 


I! 
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Alll- ‘Year-Round Guide For Your Convenience 


PLEASING PARTICULAR PEOPLE 
4 IS OUR BUSINESS! 


Take Advantage of 
the Best in Service Offered 
By Our Expert Tailors 


Particular Men and Women Appreciate 


@ Exacting Repairs @ Perfect Alterations 
@ Quality Remodeling @ Better Cleaning and Pressing 


aN Personal Satisfaction is Guaranteed in the Quality Tailoring of 


LADIES’ and MEN’S 
- y paces to-Measure Suits and Coats 


1 \ Telephone 26215 10028 Jasper Ave., Edmonton 
Invisible 
i e Mending 
To Your 
, 2 ' For Women Only For Men Only Entire 
“~ Satisfaction 
> We ‘ re SE * ‘ yu Expe \ ed num sg 
I) I ‘ make men’s suite aken, at presen 
( y De ate "tT lor to ré cri — is Don’ ea _ ent, He ie ts 


We cK the famou Shp-Not T n 


and coa » Ladie Distineti 
{ OR 


a wide variety of color and patterns 
rhis neat, permanenily-knotted kept in pla Without the use of ¢ 
Sivling perfe f ‘ EXACTLY FOR YOU p Ack for ¢ a without an 
e PRE SSING " HEL Eb YOU Ww AUT 
5 Also, for comfo a id quality in appe me if Doxte 
PRESSING WHILE YOU WAIT 7” i Pre rat » ved % ares ni nih, a vi a a 120 : potest cnge vd 
INVISIBLE MENDING TO YOUR ENTIRE SATISFACTION Real She Real Men”, ) 
Parcel Delivery Personal Radio Repairs Taxis __Where to Dine 
DINE WITH YOUR a 
Repairs Made to All Radiog FRIENDS . . ‘lee 


CHAMPION’S REISS and Appliances—General |! JACK HAYS in a congenial — 


Electric Headquarters atmo pher e 
q 4 J pf \ RE SKP h 
PARCEL Products Company WE ALSO BUY IRONS, PAXI arin LANCE babe ee. : an I icé 
DELIVERY TOASTERS and WASHERS sta d gfe prtactart vinig be 
mies. Insects and 


and quality foods aré 
eee wine ree eh pea ADAMS’ 1056 TOL St. Ph. 22111 p Cc, tly pg hee Xo 
‘ xtermimate one y Is and 


Delivery } 
9916 102 AVENUE RADIO bo mln Coffee Shop 


10418 Jasper. Ph. 21744 Service ; 
9907 per 760 
Est, 1907 een ao ee Pere ee : ‘i 


Tents & Awnings 


Phone 22246 - 22056 
Rear 10121 101 St LUNCH WET J 


TENT S “THE PETER PAN” es N 
AWNINGS neroan 8 | 


RADIO, ELECTRICAL 
APPLIANCES, REPAIRS 


Plumbing & Heating } = Prompt Service 


*7) 


i aa ala Pa COUVES anit 
See KELLY First MADAME HOWLETT 
re A — a ide ‘ FARRELL 10116 103 St. Ph. 24727 


y, Experience 


_Wearing Apparel 


NORT : { WEST BUTTONS, BELTS 


TENT & AWNING CO. and BUCKLES 


PSYCHOLOGIST EER GIV} Pe Ay Fe 2 
H. KELLY Seeds 9921 Jasper Ave Ph. 22818 contrast! wit ‘ 
4 60.170 iC} ‘ File Reh he ae a ee ee E 
pany - RANE, 09" | ay ee Selected Vegetables for SMITH TENT, AWNING SINGER SEWING 
VISIT OU G DISPLAY 4 4 . > rs , 
ee eee ee | Slated Canning Purposes AND UPHOLSTERING MAC HINE Co. 
Ee A a = BEES AND PET For q stimates and Service 1956 Jaspe ~ 
Personal 11523 91 STREET SUPPLIES = De ephone + gpd RG , Scares : 
, —_ — 
sy We per BOND'S SEEDS RUBY’S SHOP 
d | 74349 10185 100A St, Edmonton Window Cleaners saleantenic ok es 
Madame Gertrude | | PH. 74348 ee nadlimanet snstnies _ te nie ve, 
B.1.M.S. | DORY’S WINDOW and Ss Sada Snead 
TEACUP READING AND Repatee Taxis OFFICE CLEANERS . 
Aenean smyet ay ! Dik D ¢CHilone Ss 
ADVICI { , - WEAR 
NE Liability Insurance for Your ! 
For Appointment i} ae ows Ae “7 - ao VETERAN Pretection ve t " “ue be 
Telephone 43370 nente, saws : TAXI AND BAGGAGE OFFICE AND RESIDENCE SHOP HERE AND SAVE 
Or Write | Ai) wor guare eee Furniture Service Phone 24484 PaO ICS. 
12208 103 AVE. EDMONTON bs JASPER GRINDERS | PHONE 27535 haan) Thi isa RUBY OBE RMEIR, Prop. Tage 


Un italo Front _— - es pe inket 


UPR BE GECREG Peek GPA Ei Gakbwakhe WiAlSsA A dahl DA! 
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COMFORT! 


@ FULL SPRING CONSTRUCTION e QUALITY COVERINGS 
‘ ® SOLID UNDER-CONSTRUCTION e BEAUTY OF DESIGN | 


: _ ALL THESE FEATURES AND MORE IN 


| SUPERSOF 


e MATTRESSES e STUDIO LOUNGES 
e CHESTERFIELD SUITES 


PAGE THIRTY uv 


deat 


oa 


=. 


ee 


td ; 
et SF 


SUPERSOFT = SupersorT 


PRODUCTS PRODI CTS 
aay Featured at 

oF . j @Campbell’s Furniture Ltd. 
< NATIONAL REPUTATION alt oe ich 
x FOR QUALITY! @National Home Furnishers 
on AL : cy e- Co., Ltd. 
we “We Begin and End With aia VE Aves @Sterling Furniture Co., Ltd. ad 
a Ceudort’” ay ee “ke @ Podersky’s Furniture Store 


“4 Canadian Bedding Company Limited 


11313 83rd STREET, EDMONTON, ALBERTA 


aS ae 
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Meats 


BEEF LOAF 
Ibs. lean beef 
eggs 
tbsp. chopped parsley 
tsps. onion chops 
1% tspe. salt 
a ltile pepper 
Chop the meat. Put everything 
but eggs in a bow). Beat the eggs 
enough to mix it. Mix thoroughly 
together. Turn it into a roll about 
& inches long. Put the meat roll in 
the pan and bake it in a hot ovea 
for 30 minutes. Baste every 10 mine 
utes. Serve it on a hot platter with 
hot tomato soup or tomato sauce, 


nN~NND 


MEAT AND VEGETABLE PIE 

1 Ib. or more short rib boiling 
beef 
several small onions 
large*or 5 medium carrots 
large or 6 medium potatoes 
pastry 

Cut boiling beef into smal) pieces, 
cover with water and cook after 
adding salt and several sma)l chop- 
ped onions. In separate pan cook 
the vegetables which 
cut in small pieces after being peel- 
ed and washed. A smal! amount of 
turnip can be cooked with the car. 
rots and potatoes. When vegetables 
are cooked combine with cooked 
beef in casserole with some of the 
juice (or in baking dish instead of 
casserole), Cover with pastry and 
cook in hot oven, 425 deg. F., until 
done, The following pastry may be 
used: 1% cups flour, % tsp. salt, % 
cup shortening, 45 tbsps cold 
water. Mix as for pie pastry and 
rol. 


Pw 


have been 


HAM CROQUETTES 
4 tbosps. shortening 
5 tbsps. flour 
1 tsp. salt 
YW tsp. pepper 
1 tsp. onion juice 
¥ cup milk 
2 cups cooked ham coarsely 
ground 
1 cup crushed cornflakes 
1 egg, slightly beaten with 1 
tbsp. water, 2 tsp. mustard 
Melt shortening in saucepan. Add 
flour, salt, pepper, mustard and on 
ion juice and blend. Add milk and 


cook until thick and smooth, stir- 
ing constantly. Add ham and b lend 
Spread mixture in 8x8-inch pan and 
chill until stiff. Then cut into 8 
triangles by cutting mixture twice 
from corner to corner, then twice 
more through centre from side to 
side. Dip each triangle in corn 
flakes, then in egg then again in 
cornflakes. Fry in hot shortening 
(375 deg. F.) about 1% inches deep 
2 minutes or until brown. Serves 6. 


Try the mew 


Shamrock 


VACUUMIZED 


PURE 


_— ee ee ee Se Se eee See 


Vegetable souffle takes 


GROUND MEAT POT ROAST 


2 Ibs. ground meat (hamburger 
minced veal, pork, lamb, etc 
1 egg 

1 cup milk 

} cup ground crackers or dry 
bread crumbs 

“a cup finely chopped onion 

2 tsps. salt 

“% tsp. pepper 

1 cup tomato juice seasoned 
with 1 tbsp. brown sugar and 
1 tsp. mustard, or 

1} cup gravy seasoned with 1 

tbsp. brown sugar and } tsp 

mustard or prepared horse 

radish and 1 tbsp. vinegar 

medium carrots * 

6 medium potaoes 

2 medium onions 

Beat egg 


Onion and seasonings 


a 


add milk, meat, crumbs 
Mix well and 
shape into a joaf with a depression 


in the centre. Place in a roasting 


pan and bake, uncovered, for 30 


minutes in a moderate oven 50 


deg. F. Pour the seasoned tomato 
juice or gravy ‘(made from the drip- 
pings in the pan) into the depres- 
sion in the meat loaf. Place car- 
rots, onions, potatoes around loaf 
cover and return to oven 
350 deg. F. for 1 hour longe Very 
good either hot or cold 


Cook at 


MEAT CEREAL LOAF 
| cup shredded wheat crumbled 
ib. of ground beef 
Ib. of ground pork 
chopped onion 
cup grated raw carrot 
tsp. pepper 
tsp. salt 
tsp. Worcestershire sauce 
egg, beaten 

M% cup of milk 

Combine all ingredients and mix 
well. Press into greased loaf pan 
Bake in moderate oven. 


1 
“a 
“a 
Va 
‘s 
1% 
1 
1 


MEAT BALLS IN TOMATO 
SAUCE 

1 green pepper 

1 Ib. chopped beef 

1 large tomato or | can tomato 


soup 

1 large onion 
Chop onion and green pepper 
and put them in saucepan. Add to- 
mato soup or chopped tomato, 


Cook for 15 minutes, then add 
chopped meat made into we)l-sea- 
soned balls and cook until meat is 
done, at least % hour. Serves 4. 


Se ks a Bd 


the place of meat dish, 


HAMBURG SURPRISES 
1 Ib. of hamburg 
‘2 cup bread crumbs 
2 onions 
2 tomatoes 
16 slices of bacon 
“« tsp. salt and \%« tsp. of pepper 
Mix hamburg, bread crumbs, salt, 
pepper, and a little milk if neces- 
sary. Make into ’2-inch thick cakes. 
Place fairly thick slices of onions 
on each cake, then a slice of to- 
mato. Salt between each layer and 
cross 2 strips of bacon over the top 
of each cake and fasten with a 
toothpick, Bake 40 minutes at 350 
deg. F., preferably on a greased 
rack in a large pan. Serves around 
8 people 
LAMB AND VEGETABLE MEAT 
CAKES 
ib. boned lamb shoulder 
4 small pared carrots 
1} small peeled onion 
a cup canned peas 
} teaspoon salt 
1 egg, beaten 
‘“e tsp. pepper 
flour 
3 tbsps. fat 
‘a cup hot water 
1¥%2 cups cold water 
Put the lamb, carrots and onion 
through the medium blade of food 
chopper. Add the peas, the season- 
ngs and egg. Mix thoroughly, 
hape into small balls and roll in a 
little flour. Melt fat in a skillet and 
cook meat balls slowly until brown- 
ed on al) sides. Add the hot water, 
cover skillet, and cook very slowly 
for 10 minutes. Remove the meat 
balls and keep hot. Add 4 tbsps, 
flour to the fat in skillet. Cook 
until brown and smooth, stirring 
constantly. Then add cold water 
slowly, while stirring constantly 
Cook and stir until gravy thickens 
Pour over the meat balls. 


A MAN'S MEAT LOAF 


2 Ibs. ground round steak 
2 tbsps. butter 
1} egg 
1 cup dried bread crumbs 
1 cup cooked tomatoes 
4 cup milk 
2 tsps. salt 
1% tsps. mustard 
4 tbsps. chopped onion 
Combine bread crumbs, eggs, on 
ion, seasoning: add tomatoes and 
milk; mix well and bake in a loaf 
tin. Serves 8 


Aiberta Representative TEDDY BUTTER 
(office), 81603 (residence), Order 


a. O)n Ttalran 


Rrant 


WORTH, 214 Williamson Bidg., Edmonton, 
from your local wholesale Grocer or Hardware Jobber, 


Telephones 24367 


PIGS’ KNUCKLES AND 
SAUERKRAUT 


Four pigs’ knuckles, 3 tsps. salt, 
2 qts. boiling water, 1 qt 
kraut. whole 
bolling salted water, 
Simmer until meat is tender, about 
2% to 3 hours, 20 minutes before 


saucer 
Place knuckles in 


cover and 


serving pour off most of the water 
and add 
oughly 
kraut 


sauerkraut; heat thor 
Serve on a bed of sauer 
Serves 4 


STEWED LIVER 
2 Ibs. liver, cut fine 
2 medium-sized onions, cut fine 
4 or 5 carrots, diced 
Roast until brown, then add 1 tin 


waxed beans 
minutes 


Tet cook again for 5 


sve ae eee eS UC 
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SALISBURY Pik 

1 Ib. ground beef 
1 tsp. salt 

a few grains of peppe 
“ cup milk 

2 cups soft bread crumbs 
“a cup grated carrot 
4 cup finely chopped celery 
1 tsp. salt 
1 thsp. minced onion 
M% tsp. poultry seasoning 

2 thsps. butter or drippin« 


Mix beef iit, peppe and * 
Press of m e into an ¢ ) 
greased pie | ‘ Mix the ] 


crumb cart 
poultry sea and 


STYLE SHOPPE tro 


12 Pay Pian Store’ 
10171 


“Edmonton’s Smart Shop for Women” 


101 STREET 


ed 


SMITHS 


DRUG STORE LTD. 


10165 101 St 


GOOD 


cialists give close atten- 
tion co the important work 
of fulfilling Doctor's orders. 
Why noctake advantage ofthie 
reliable service the very nexs 
time you havea prescripdoa? 


Phone 2159) 


HEALTH 


The Alberta Department of Health is 
directly concerned with the promotion of 
good health practices among the people 
of the Province,- and through a wide 


variety of services 


reaches the great 


majority of Albertans. 
@ @ e@ 


Literature and advice on pre-natal and 
post-natal nutrition, on child feeding and 
child care, is available to all who seek 


guidance on these 


important matters. 


All inquiries are dealt with promptly by 
qualified members of the Departmental 


staff. 


A Sound Mind in a Sound Bedy 
Makes a Sound Citizen 
GOVERNMENT 
OF ALBERTA 


, eee eS ae 


; 


> 1 


v 


Oils mtrccuced ito (Ine Legisra- Ff ae 3:18 ££ & 


“our Mills, Litd.. was elected chaiwman 0. | 


m 
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HEN you start off the day with a big = 
bowl of “SUNNY BOY” Breakfast Ce- 
real the rest of the day just can’t help but be = , 
bright and cheerful. — In 
Children’s appetites always respond to this Sacks 
appealing Cereal that contains so much a 
health-building energy and satisfying flav- ite wa — 
or. And because “SUNNY BOY” contains gone Cartons 
so many precious elements to build sturdy 
bodies, your children will experience little 
trouble keeping rid of colds. 
You'll like “SUNNY BOY,” too—and re- 
member, Doctors and Nurses recommend it 
—so it must be GOOD! 
Manufactured By 
BYERS FLOUR MILLS 
CAMROSE, ALBERTA 
2 


eer eae eR A FOP MIR) YS EMBL 0m Ae te i ee ee Now necklines, full @phttdnente Pullovers. 89e | | 


